Featu 2s of LABORATORY REPORT in This Issue: 
icing Canned Goods. Natural Acids Found in Fruits and Vegetables. Preventi6r 
of Spoilage in Canned Goods. 
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In all sizes 
Of all shapes 
For all products 
In any quantity 





Seventeen Factories 











AMERICAN CAN CO. 


New York 
Chicago, Baltimore, San Francisco, 
Montreal 
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Fruit Brokers Ags’s, 














SECRETARY-J. L. FLANNERY, JR., GHICAGO, ILL. 








W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


63-35 River St. CHICAGO 











4. K. ARMSBY CO. 
Wholesale 
Brokerage and Commission 
a ee Pacific Coast 
| nag Products 
York 
tes Angeles 42 River St., CHICAGO 


sco 





SAM BAER & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


CORRESPONDENCE SOLICITED 


34 Wabash Ave., CHICAGO 





E. C. SHRINER 6 CO, 


Manofacturers’ Agents and Brokers in 


Ganned Goods and cans 


BALTIMORE, MD. 





DALLAS MERCANTILE CO. 
@ROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


le rave! mea. DALLAS, TEX. 





WM. M. McKOWN 
Broker in 
Canned Goods 


aed DRIED FRUITS 
¥  OUISVILLE, KY. 








EDWARD P. SILLS 
Packers’ Agent and Broker in 


@anned Goods... 


42 RIVER ST., CHICAGO 


Correspondence Solicited. 
Liberal Advances on Consignments. 





EMERSON #@ HALL 


Neo CANNED GOODS 


“Meroe DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover al! Jobbers in Nebraska and Minnesota. 





T. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fraiis 


42 RIVER ST., CHICAGO 

















G. M. AHRONS CO., LTD. 


NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 








Correspondence Soliciteé, 





Flannery & Hobbs 
BROKERS 


42 River Street, CHICAGO 





WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
5s WABASH AVE: ¢ CEIGAGO 





— 


MOORE-HOLBERT COMPAKY 


BROKERS 
High Grade Food Products 


St.Paul . Minneapolis , Duluth 
and Tributary Points 





————— 


E.L. STANTON &CO, 


Brokers and 
Manufacturers’ Agents 


Packers’ Cans, Canned Goods 
Dried Fruits 


310-311 GRANITE BUILDING, ST. LOUIS, Mo, 





GETTYS BROKERACE Co, 
SUCCESSORS Te 
GETTYS & CILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





GRIFFITH-DURNEY COMPANY 


WHOLESALE GROCERY BROKERS 


CANNED COODS A 
SPECIALTY 


San Francisco, Cal. 





C.A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINM: 
ESTABLISHED 1698 


Canned Goods «Cans 


BROKERS 





SEAVEY & FLARSHEIM 


CANNED GOODS 


ST. JOSEPH, MO. 
ST. PAUL, MINN. WICHITA, KAN 


over All Jobbing Centers Adjacent to Above 


























Tomato Seed Free 


But He Would Rather Have 


‘. Bolgiano’s “ Greater Baltimore’’ Tomato 
Even At $10.00 Per Pound 


Mr. Jos. H. Frampton, of Talbot Co., Md. (one of the greatest Tomato growing Counties in the World) 
writes Dec. 28th. 1909 ‘‘Last year I again grew Bolgiano’s ‘Greater Baltimore _ Tomato Seed and paid 
$10.00 per pound for it, when t could have had New Stone lomato Seed F REE from the Canning House. 
My crop of ‘‘Greater Baltimore” Tomatoes produced for me 7634 rons on 478 acres. So I was well paid 
for planting the best seed, my tomatoes also took the First Prize at the Talbot County Fair. 


Bolgiano’s 
“¢reater Baltimore’ YJomate 








/ 
ies 
ANN\\ AANA AV iyi 





Acknowledéed by Expermental Stations Everywhere to be the 
Best Tomato for @anners ever Grown. 


’” wW@ Don’t Be Fooled 2’ 
Send direct to us and secure the Original Pure Stock. 


J. BOLGIANO & SON 


Tomato Seed, Peas, Beans, Sugar Corn, Beet Seed, Etc. For Canners. 
SO Togs Gabroken Jnccece We, aor Aiwers ; BALTIMORE, MD. VU. Ss. A. 























































Long 


Offer. 


TT SS FRRAS = 


All bills for Tomato Seeds purchased after Jan. 1st. 1910 will be dated March 1st. 2 per cent’ 10 days 
or June 1st. 1910 net. We will put the seed up in 144 Lb. % Lb. and I Lb. Packages to suit your cop. 


—— 


venience. 











Per Lb. 
Igiano’s “‘My Maryland’ Zogate er or ee 10.00 
igiano’s “Greater 5 EA PI a Fo 2.50 
ano’s Extremely Early ‘Prolific Be dis Eis sccccatabeceds 6.00 
I in alenbacatecséveces coccnsecctesse 1.50 
no’s New oe... ibteniiie hesdca shacaisvunedos decks 1,00 
o’s Best Th OES ARES merase 1.25 
olgiano’ 's Extra Early Wealthy  shebdoecedsbutivesatcbee 2.50 
ivi mgston’ eNew Stone Tomato..... PEL PAE LEER HES 90c 
NN eS 90c 
Livingston’s Favorite Tomato........................ esses: 9@c 











SANS & FLAS 


Grown by ROGERS BROS. 


R 1000 to 1 Be. Giant Strindinss Vo Valentine 
Eerie Nea” Valentine Beans eedese Wax 


HopKins Valentine Be wells Kidney 
Extra Early Refugee Beans Round Podded Ki 
Burpee’s Stringless Beans Curries Rust-Proaf ¥ 


Beets: Detroit Dark Red, Crosby’s Egyptain, Dark Blood Turnip. 
Onion: White Portugal, Yellow Strasburg, Etc. 


Liberal Terms 


, : Reduced . Prices | 


We ai al se the Finest Crops of the Vai 
Best Tomato Seeds we have ever grown. This cnalal 
us to make the following Exceptionally Attractive 


Livingston’ s Perfection Tomato.......................... : at 
Ph MEOGNOOE WOUND 5.0. cc cnssncctccscccscccccbaced 0c 
perme ho a.n c.sid'0.oG cnde Co cede cascc ail 1.50 
TN,  acngbdadocec saces<ei<c0csceamnann . 150 
eg. cos 6 cancevactxccutens ssuemhete . 0c 
Ns . adcucccucadstetinasapacenumacntie 0c 
World's Fale Temate... .%:........ccccccccccceccccccvevscecers 90c 
I II. 0 s.n dc ccscccsscvgendocesocassecensned 90 
EO IIE OID. 6 oo osc cccececcccccccoschssbedss 90¢ 
- (‘White For Prices. ) 
Extra Early AlasKa Peas Long Podded AlasKa Peas 


Prolific pasty 5 — Peas 
mproved Sugar fesrow Peas 





Ameer or Claudit Peas 








— 








goungsel Extra Early Peas 
m Thumb Peas 
Willing ist. Extra Early Peas 





wWIAAAAAAAAAAAAAALAALAAALIAALIAAALAALALALAAAADALAIAALAALALAALALA DADA LADLE Lee 









i. Bolgiano & Son 


Light, Pratt & Ellicott Sts. 


Established For 92 Years 





TOMATO FLAN TS 


We annually grow Millions of Thrifty Cold Frame and Field Grown Tomato Plants, 
al from our own hieacatansd Superior Tomste Seed.. Write for our low prices. 





ROCCE TTT 








BALTIMORE, MD. 
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Canned Goods Brokers and Commission Houses 











THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLIS, IND., Majestic Bldg. CHICAGO, ILL., 53 River Street } 


pane. MORGAN! JH, MARTIN & CO, oommsoron co. 








BROKERS : 

Brok Cc d Goods, Cans, 

ABERDEEN, MARYLAND "Label. ——_ 

OUR SPECIALTIES Merchandise Our Territory: Southern and Middle 
CORN AND TOMATOES Western States 


Brokers Correspondence Solicited 





H. F. DONLEY Co. 


PICKRELL-CRAIG CO. | Canned Goods on 








Incorporated 
BROKERS Canned Goods, Dried Fruits 
Canned Goods, Dried Fruits ‘83 South Front St. OMAHA 
ee ee ae. MEMPHIS, TENN. Cover Jobbing Points: Nebraska, Western lowa 


LOUISVILLE, KY. 











CAN MAKING MACHINERY 


The Latest Automatic Side Seam 
Locking Machine, with Soldering 
Attachment. 







Machine shown above is our Latest Improved Lock Seam Body Forming Machine, with Side Seam Soldering Device. This Machine runs 
free of all jams and smashes, with a capacity of 50,000 perfected bodies a day. Write for Prices and Discounts. 


SLAYSMAN & CO. Office and Salesroom: 718 E. Pratt St. Factories, 125-127 E. Falls Ave., and 11 S. Front St., BALTIMORE, MD. 
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“THE JONES” 


Lock Seam Body Former 


With Side Seam Soldering Attachment 








Capacity 
50,000 to 
60,000 
perfect can 

bodies 


in 10 hours 





ee 


Also manufac. 
turers of Can 
End Soldering 
Machines, Can 
End Wi Ping 
Machines, etc, 


Patented Nov. 23d, 1909 





THE JONES MACHINE CO., Poctcyf227-226'N homicey street, Baltimore, Md, 


























THE EMPIRE seaaty'wecine™ 


For Tomatoes 





One hundred of these machines in use in the best factories of the 
west. 

The tomatoes enter the machine on a wide, flat, perforated metal belt 
which runs through the entire machine. The feeding or discharge ex- 
tension of this belt is made any length desired to accommodate sorting of 
the fruit before or after scalding. Upon entering the box, a heavy spray 
of fresh water cleans the fruit, thoroughly chilling the skin. Steam is 
discharged from perforated pipes running lengthwise of the machine below 
the travel of the fruit, which is again sprayed just as it leaves the box. 

Provision is made for draining water, and the water and steam treat- 
ment is very thorough. 

We have demonstrated that this scalder saves fruit and does a more 
thorough and more sanitary job than machines of other designs. 

Machine is sold complete with extension, steam discharge-hood, and 
all piping, and furnished with either metal or wooden scalding compart- 
ment (wooden preferred, as radiating less heat). 


Price, complete, $150.00 


For further particulars and testimonials, address 


CHICAGO CANNERS’ SUPPLY COMPANY 


W. J. LATCHFORD, President 
1712 Michigan Avenue 


Chicago, Ill. 























**ALL OUR CANS ARE WASHED AND STERIL. 
IZED BEFORE THEY ARE FILLED.”’’ 


Jones’ Can Washer 
and Sterilizer 





. a n 
sien Rte Hg, ee 
Ne ‘ nt 
ay 


Gibson City, Ill. 5-1-09. 
Messrs. Sprague Canning Machinery Co., Chicago, IIl. 
Gentlemen :—We are pleased to report that we used 
the Jones’ Can Washer last season with the most gratifying 
results, and it will be a revelation to any Canned Goods 
Packer to use one of these machines and collect the mas 
ef filth which is washed out of cans in a day’s ru. 
machines not only removed great masses of foreign matter, 
including insects, cinders, particles of solder, coal, 
of wood, ete., but also rendered the cans free from & 
or fluxes used in manufacturing the cans. ” 
We would not think for one moment of packing ¢ 
products in tin cans without using these machines fer 
connens them, and (Bis IS SB fo TONING = a 
absolute success. 9 
: - J. W. McCall, Manager. 


SPRAGUE CANNING MACHINERY CO. 
5 Wabash Avenue, CHICAGO 
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dern High Speed Gan Making Machinery 


For Sanitary Cans and 
Packers’ Cans 


HE illustration here shown, represents our Auto- 





Mo 


matic Feed Press, specially designed for the rapid 
operation of combination dies for packers and all 
other kinds of cans. This Press, which is made in 
several sizes, is entirely automatic in the handling 
and feeding of the stock and has a guaranteed capac- 
ity of from 100,000 to 150,000 cuts per day. It is 
preferable to any other style of Press, for the reason 
that no skill is required to operate it, thus obtaining 
the greatest output at a minimum cost. The automatic 
feed being positive and reliable, insures uniform results, 
and entirely eliminates defective cutting, as well as the 
> hazard of hand feeding. It is also adjustable for a 


limited range of sizes. For further particulars write 


-~McDONALD MACHINE CO. 


32nd St. and Shields Ave. - - CHICAGO, ILL. 


























Latest Improved Lock Seam Body Forming 


Pat. Nov. 19, 1901 . . ° 
Pat. June 30, 1905 Machine, with Soldering 


HIGH SPEED AUTOMATIC 
CAN MAKING MACHINERY 






Attachment. 





Capacity not less than 50,000 perfect bodies it in ten hours—formed perfectly round, uniform in diameter and free from 
breaks or ridges around the body, thus insuring a large saving of solder in floating on the tops and bottoms. 


STEVENSON & COMPANY, 601-7 S. Caroline Street, Baltimore, Md. 

















oa 


THE CANNER AND DRIED FRUIT PACKER. 





A Small Tester for a Large Range of Work 
BLISS Semi-Automatic Tester 


This semi-automatic tester handles a large range of 
both round and square work. 


Leakers are Positively and Readily Detected 


In changing sizes, adjustments are few and quickly made. 

Send for full information regarding this machine. 

We build the complete line of High Speed Automatic Cay 
Making Machinery for both 


non een nue OPEN TOP AND PACKERS’ CANS 


Catalogue No. 14 on Request 


E. W. BLISS CO. 


33 ADAMS STREET BROOKLYN, N. Y., U.S.A, 


Representatives for Chicago and vicinity 





STILES-MORSE CO., 562 Washington Boulevard, CHICAGO, ILL. | 
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Hard To Kick Against A Success 


The Advantage of Being in the advantage is just 
what you are when you have one of Ams No, 2 Adjust- 
able Automatic Double Seamers. There are more ad- 
vantages in this than in any Double Seamer in the 
market, and we know it. 





that the man who is up-to-date in the Canning industry 
is the man who has the Advantage over his competi- 
tors. 


Our Double Seamers are money-makers, and that is 


We want You to know it, and we want you to know 





what you are looking for. | 

The No. 2 Double Seamer will fit all the standard 
size cans—that’s why it is adjustable. 

There is a world of satisfaction in knowing that you 
have a machine that covers your entire output simply 
by changing the adjustment from one size to another. 

It’s very simple. Any boy can run our Double 
Seamers, and if he is up to snuff, he can seal 18,000 or 
more cans each day. 


RARITIES 








MAX AMS MACHINE COMPANY 
—=—rS 2 
No. 2. Adj. Double Seamer for Round Cans. Mount Vernon, N. Y.; U. S. A. 
European Office: Corso Valentino 13, Torino, Italy. | South American Office: Buenos Aires, Argentina, S.4 


—— 
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a The Sprague Universal 
Liquid Filler and Syruping Machine 


This machine is used for filling or 
finishing off Cans or Glass Jars of any 
sise with any liquid that will flow freely. 








Brine, Syrup, Light Soup 
or Sauce, Milk, Etc. 








Will handle any size can from small- 





est up to number ten size. 





Works equally well on ordinary 
cap hole, Friction Top or Sanitary 
Cans, or Glass jars. 


Fills the can or jar with liquid 
up to any desired height, changes 
in height or fill or in size of can 
are quickly made. JIJt fills to a 
dead line wherever set. Absolutely 


no waste. It is a simple, thoroughly welt built, substantial machine which does not 
get out of order. 


We Can Make Prompt Shipments 


This machine is in successful operation in Fruit and Vegetable Canneries, Con- 
densed Milk Factories and Syrup Packing Establishments. For further particulars 
and list of users address 








ANIEL G. TRENCH & CO., General Agents, - - 5 Wabash Avenue, CHICAGO 


: Sprague Canning Machinery Company, 
Le 























THE CANNER AND DRIED FRUIT PACKER. 











COTTINGHAM 


SELLS 


CANNING MACHINERY OF ALL KINDS 


INCLUDING THE CELEBRATED 








Queen Anne Cooker 





SIMPLE — Light Running — Easy to Clean— None Better 
SEND FOR DESCRIPTION, TERMS, ETC. 


ADDRESS 


H. COTTINGHAM, 


BALTIMORE, MD. 











Lexington St. & Washtenaw 
CHICAGO 


RAYMOND LEAD cova 
Ave, 





MANUFACTURERS OF 
SOLDERS 
OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 




















Chisholm-Scott Compan 
Pea Hulling Machinerp 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 


Operating Patents of FACTORY: SUSPENSION BRIDGE, NEW YOu 
Cc. P. and J. A. Chisholm Branch Office 
R. P. Scott with Sinclair-Scc tt Compan 
J. A. Chishe m and R. P. Scott Baltimore, Md 


oe 


Cadiz, Ohio, Sept. 27, 0. 
Some recent offering in the trade induces us to & 
mind any prospective user of Viners infringing ou 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. Itis 
not generally understood that the person using an It 
fringing machine is liable to three times the regulat 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will nct relieve you 
from liability while the patents are in force. None 
the bonds we have ever seen entirely protect the cu 
tomer. Have your bonds inspected by a compete 
attorney. 
Yours respectfully, 


CHISHOLM-SCOTT 
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The COLBERT ROTARY 
TOMATO FILLER 


Capacity 66 cans per minute 


Measures exact amount required for each can and fills without 
crushing the fruit. 


W orks in automatic line with capping machines. 


Special terms made to users of our Single Fillers who desire 
increased capacity. 


Send for full description, testimonials, etc. 


Sprague Canning Machinery Co. 


DANIEL G. TRENCH & CO., General Agents - - 5 Wabash Avenue 
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American Can Map 








VIRGINTR, 


] he ae ¥| a 
WEST La Be 





























We manufacture Packers’ Cans in every city or town 
named on the above map. Isn’t this an assurance to 
the Canner of a prompt, reliable, nearby supply of Cans 
under any and all conditions? 


American Can Company 


New York Chicago Baltimore SanFrancisco Montreal 
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YEARLY SUBSCRIPTION RATES 

ates, its possessions and Mexico, also Canada, 
d Kingdom, Europe and all countries in the 
nion, $5.00, postage prepaid. Single copies, 


the United St 
#3 00; in the Unitec 
Universal Postal U 
10 cents. 





DISCONTINUANCES 


ibers over one year in arrears will be dropped in 
accordance with the new postoffice ruling. Orders to discon- 
tinue should be accompahied by payment to date. In request- 
ing change in address please give old as well as new address. 


Subscr! 





ADVERTISING RATES 
Advertising rates will be furnished on application. 





TERMS 
h with order for firms not rated or with whom we have 
ney established credit relations. Bills for advertising and sub- 
scriptions are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. 


REMITTANCES 
Remittances should be made by _Draft, Express or Postal 
Money Order, Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. Send all 
remittances to No. 5 Wabash Avy., Chicago, U. S. A. Currency 
mailed is at sender’s risk. 


TIME SCHEDULE 
Time of issue, Thursday of each week. Advertising forms 
close on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure proofs, copy should be 
received one full week in advance of publication. 


CORRESPONDENCE 

Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the following 
regulations: Communications must always be accompanied with 
the writer’s name, as no attention is — to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but all interested are cordially invited to use 
our columns freely. 


Entered as second-class matter, March 21, 1885, at the Post Office 
at Chicago, Illinois, under Act of March $, 1879. 




















If you advertise in THE CANNER it’s sufficient,—this 

journal covers the canning industry. 
* * * 

No, we don’t want any dating laws, and we are sur- 
prised to find a logician like Dr. Wiley riding such a 
hobby. 

ok ok k 

It is noticeable that newspaper comment favorable 
to canned goods in in¢reasing, showing that the pub- 
licity campaign conducted by the canners as an or- 


ganization and as individuals is bearing fruit. When 
we fead statements like this, from a Jacksonville 
(Florida) paper, we can feel that consumers are going 
to hear less of the unjust accusations which preju- 
diced so many consumers against food in cans: “Since 
the recent finding of Dr. H. W. Wiley, chief of the 
Bureau of Chemistry at Washington, and member of 
the Federal Board of Food and Drug Inspection, that 
American canned goods contain no artificial coloring 
or preservatives, the impression many had gained 
through the agitation against benzonate of soda has 
been corrected and the use of canned goods greatly 
increased.” The more statements like this are published 
in the newspapers the better for the canning industry. 
Every packer in the United States ought to appoint 
himself a press agent to boost the canned goods busi- 
ness. Every man can help. 
* ok 

Interesting comment on the business situation is con- 
tained in the last weekly reports by the Dunn and 
Bradstreet agencies. Dun’s general report, for ex- 
ample, says that ‘Making due allowance for the effect 
of the severe weather in certain parts of the country 
for the influence upon financial confidence, the political 
uncertainties and for the consequences of speculative 
reaction, it appears that the volume of trade con- 
tinues large and the outlook for the spring is in no 
small degree better than it was two weeks ago.” Brad- 
street’s remarks that “Stormy, cold weather over wide 
areas has apparently retarded the expansion of spring 
jobbing trade, but nevertheless distribution has kept 
up well, in advance of last year in fact, and distinct 
gains in the volume of house trade are reported at 
many points.” Dun’s report on conditions in the Chi- 
cago district says that: “Prospects of better weather 
bring relief after the long winter to various interests, 
and new demands in manufacturing and distribution 
become more varied, although the developments include 
none of striking importance as to contracts for future 
execution. Price tendencies for factory supplies, to 
some extent, are seen to be easier, and this encourages 
more attention to plans for construction and railroad 
needs. There are, however, some conservative signs 
where large financial commitments are involved and a 
more pronounced disposition to economize cost of pro- 
duction.” 

















What Do | Know About Capping 


is a booklet that will interest the man that has 
big mouth and sample to No. 10 cans to cap. 
Yours for a 2 cent postage stamp 








M. E. Howard, 344. Senate Ave., Indianapolis, Ind, 


a 
“ 


E. L. STANTON & COMPANY 


LS > Merchandise Brokers and Manufacturers’ Agents 
Fi jg) Canned Goods, Dried Fruits and Specialties 
310-311 Granite Bidg., ST. LOUIS, MISSOURI 
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Continental Can Company 


Syracuse, N.Y. 


DIRECTORS ° FACTORIES: 
G. CRANWELL, PREs'r. CHICAGO 
W. NORTON, Vick-PrReEs'r. SYRACUSE 
P. ASSMANN, Sgc'y & Treas. BALTIMORE 
C. TALIAFERRO 
H. LARKIN 
A. SUYDAM, SALES A€ENT 


TO THE CANNING TRADE: 


We are very much indebted to you for the liberal 
volume of business now on our books for delivery during 
the season of 1910, and we want to assure you of our 
appreciation of your confidence and good will. We will 
continue to make only the best cans, made of the same 
high grade of raw materials, with the same degree of care 
and attention to all details of manufacture, shipments 
and general service, which we are proud to say has 
marked our relations with you in the past. 


Our Open-top Cans will be made at our factory at 
Canonsburg, Pa., in the Pittsburg district, and it will 
be the very best Open-top or "Sanitary" Can produced. 
Ask the man who has used then. 


Our automatic screw-feed Closing Machine will 
have many minor though very useful improvements this year, 
and will give even better satisfaction than before. 


Awaiting your further commands, we remain, 
Very truly yours, 


CONTINENTAL CAN COMPANY. 


THOMAS G. CRANWELL, President. 
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\ the opinion of the Philadelphia Grocery World 
ate packers of canned goods are wasting a good 
rtunity when they fail to call to the attention 
of the American people the fact that, although 
: es in the selling prices of many kinds of food 
e materially added to the cost of living, canned 
oa are not only not higher than they were years 
a but that some varieties are actually lower. The 
ago, ry World said on this point in a recent issue: 
"> National Canners’ Association, in the writer’s judg- 
owe wasting the greatest chance it has ever had to 
elieg the consumption of canned goods. As readers of 
iserea. Grocery World and General Merchant ’’ know, the 
the nization js spending something like $25,000 to adver- 
Te. goodness of canned goods to consumers. All of the 
vivertisements which have appeared so far have dwelt 
yoaet upon purity, cleanliness and wholesomeness. 
wd main chance, which is being ignored, is this: The 
3 of all sorts of publications are to-day full of talk 
pout high-priced foods. Into the very halls of Congress 
rs discussion has gone, and two investigations are under 
4 there now. Meats, hog products, butter, eggs and 
most other staples are almost prohibitively high. Canned 


advanc 
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The Canners’ Opportunity 


goods, on the contrary, are in most lines lower than fer 
years, yet not a single canner seems to think it enterprising 
to say so. Think of tomatoes at 60 cents per dozen! It 
ean hardly be doubted that if a sharp little campaign were 
undertaken, emphasizing the cheapness of canned goods, as 
compared with other foods, it could certainly do as much 
good as tame talk about purity and cleanliness. 


It will be recalled that THe CanNer recently point- 
ed out that tomatoes and corn, the leaders among the 
canned vegetables, are selling lower, by actual com- 
parison of quotations, than five and ten years ago. 
It’s a fact that both canned tomatoes and corn are 
being sold by packers for less money today than they 
were receiving for these goods in January five years 
ago or in the same month in the year 1900, yet the 
people complain that “everything” costs more than 
ever before. The “tame talk about purity and clean- 
liness” is good talk and there’s a good reason for it, 
yet THE CANNER has to acknowledge that our con- 
temporary’s point about this being the psychological 
moment for a price-comparing campaign is well taken. 


Canned Goods Consumption in New York City 


goods consumed daily in Greater New York 
was attributed by the “Journal of Commerce” 
recently to a broker of that city. We regret, 
for the sake of our friends the canners, that the esti- 
mate overshoots the mark. If it were accurate, and the 
yer capita consumption in other cities of the country 
proportionately as large, the packers’ problem would be 
how to supply the demand, instead of how to increase 


It, . . 

The estimate we have reference to is contained in 
the following paragraph—taken from the source 
named :— 

“Did you ever stop to think how many cans of vegetables, 
fruits and other goods in tins are consumed daily in New York 
City alone?’’ asked a broker in canned goods yesterday. ‘‘ The 
population of Greater New York is about 4,000,000, represent- 
ing roughly about 800,000 families. Allowing one can of any 
of the staples per day to each family would mean a daily con- 
sumption of 800,000 cans or 33,333 1-3 cases of vegetables or 
fruits. Out of this total would, of course, come the canned 
fish, which are packed, ordinarily, four dozen to the case, but 
the total would still be large. Where is all this stock coming 
from? The jobbers are buying little or nothing now, and it 
is therefore fair to assume that whatever surplus they may 
have is being rapidly depleted by the demands of local con- 
sumption, without taking into consideration the orders from the 


| N interesting estimate of the quantity of canned 


USE OF ALUM IN PICKLES. 

Regarding the use of alum in pickles sold in South 
Dakota, Food and Drug Commissioner Alfred N. 
Cook of that state writes THE CANNER under date of 
February 25: 

_ “Your letter under date of February 19 is at hand, 
in which you inquire with regard to a recent order is- 
mJ 





territory surrounding the city. This leads to the conclusion 
that it will not be long before the firm tone of the canned 
goods market will crystalize into a positive advance in prices 
all along the line.’’ 

The above looks good in print, but the estimate of 
33,333% cases of canned goods consumed daily in New 
York is much too high. For example, if the 4,000,000 
people of New York City consumed an average of 
33,333 cases of canned goods daily for 365 days in 
the year, their total annual consumption would be slight- 
ly in excess of 12,000,000 cases, and we would have to 
figure that a very large part of New York City’s canned 
goods supply consists of fish, or perhaps baked beans, 
or reject the estimate as unreliable, as the country’s 
total output of canned vegetables and fruits last year 
approximated only about 35,000,000 cases, which, if we 
were to credit the 12,000,000-case estimate, would make 
the 4,000,000 inhabitants of Greater New York con- 
sume over one-third of all the canned goods produced 
in this country, leaving less than two-thirds for the 
other 80,000,000 odd dwellers in the United States. 

The estimate is certainly.incorrect. City consump- 
tion of canned goods is greater than in the country, 
but it is not great enough, unfortunately, to give ac- 
curacy to the figures of the New York broker quoted. 


sued by this department prohibiting the use of alum 
or aluminum salts in vegetables or pickles, and in reply, 
will say that a false impression seems to have got out 
that we had issued such a ruling, but we have no in- 
tention of making any move with regard to the question 
of alum in foods until the national government comes 
to a decision on the question.” 

















AncHor fi BRAND Non -Acid 





Used and approved by many ef the largest canners in America. 


Soldering Flux 


Get your order in now and avoid delay. 








GARDEN CITY LABORATORY, 4134 S. Halsted St., CHICAGO, ILL. 
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Canned Goods Market 











Tomatoes—While more or less spot business is done daily, 
yet the market continues rather quiet locally, and the feel- 


ing is not quite so steady as'a week ago, which fact is 
being attributed to the slow demand from the _ job- 
bing trade during the month of February. The reports 


received this week from Maryland indicate increased wili 
ingness of some of the holders of spot stock to let go, and 
there have been reports heard in Chicago this week that a 
few of the limited number of packers in Indiana having 
any tomatoes unsold had shaded the price, although 70¢ 
per dozen f. o. b. factory seems to be the general inside 
quotation. As a matter of interest in connection with the 
spot market, a large Chicago jobber this week sold to 
another local wholesaler a block of 1,000 cases of No. 3 
tomatoes at 70e, possibly for the effect the transaction 
would have on the market. It wasn’t very long before the 
deal became known to practically every broker on the 
street. 

Future tomato business is very slow and has been so far 
as standards were concerned, though a considerable amount 
of business apparently has been done on fancy quality out 
of the 1910 pack. We hear an offering of 80c f. 0. b. Indiana 
factory on No. 3 extra standard tomatoes, $1.05 f. 0. b. In- 
diana factory on No. 3, 5-inch, of strictky fancy quality. 

Corn—As regards fluctuations in the spot corn market, 
the week has been quite uneventful. The article continues 
very strong on the basis of last week’s values, and that 
about concludes the story, excepting that we say that there 
is some daily demand for the article and that packers’ 
stocks are steadily shrinking toward a complete cleanup. 
The figure generally quoted for western standard spot is 
72\%4e factory. Futures are selling, nothing going at less 
than 65¢ f. o. b., so far as we have heard. That’s the low- 
est figure acceptable to Iowa packers, who talked the matter 
over at their meeting last Friday. The Illinois canners’ 
future prices are 65c to 70c¢ factory. 
™ Peas—Business on cheap peas is being done every day, 
and the sales are, of course, reducing the packers’ holdings 
of 1909 stock. A block of several thousand cases of Wis- 
eonsin 3s and 4s was sold here this week-at 62%e delivered. 
It is evident that the wholesalers are making a large distri- 
bution of the cheaper qualities, and undoubtedly a lot of 
these goods will be absorbed during March, April and May. 
Future peas are selling right along, but buyers want fancy 
grades. Chicago brokers continue to report future pea sales 
to country buyers. 

Sweet Potatoes—No change in the market on this article. 
Eastern packers continue to offer No. 3 standard sweets on 
the basis of 67%ec to 70e f. o. b. 

Spinach—There is a better demand for this article. No. 3 
whole leaf, eastern packing, is quoted generally at 75¢ per 
dozen f. o. b. factory. 

Beans—Demand for string and lima beans has been light 


WAKEM & McLAUGHLIN 


(INCORPORATED) 














Have 9 warehouses in Chicago; 
Will loan you money; 


Will store your goods and deliver them in 
small lots to the jobbers at probably 
5 cents a dozen higher prices than you 
could get for carload lots; 


Can give you spot cash on all your sales 
without your having to assign the 
accounts; 


Will not freeze your canned'goods; and— 
Have plenty of money to pay losses if 
building should collapse. 





Their Chicago address is 225 E. Wlinois St. Write them 














—— 
locally this week. Reports on the New York mark 
that trading is quiet. We hear the following onilehies Say 
New York State packing: No. 1, $1.50; No. 2, $1.20 to onan 
No. 3, $1.05 to $1.10; cuts, 75¢ to 80¢ per dozen, Foy 
Baltimore standard green string beans, 50e¢ per dozen: Ny, . 
standard green string beans, 55c¢; No. 3 standard green me a 
beans, 85e; No. 10, $2.75. sting 
Miscellaneous—Quotations on some 


miscellaneous } 
vegetables are: % % 


) No. 3 lye hominy, 45¢ f. 0, b. Indiana nn 
tory; No. 3 beets, 75 and over, $1.30; 50-60 count, $1.99 
both f. o. b. Wisconsin; No. 3 kraut, 55¢ f. o. b. Indians o 
Ohio factory; No. 2 standard red kidney beans, 55¢ ¢, 9 h 
Chicago ; No. 2 standard Wisconsin cut wax beans, 62,¢ 
Chicago; No. 10 Michigan packing cut, $3.25 Chicago; No, 9 
small green limas, 90c f. 0. b. New York factory, No, 2 tiey 
green limas, $1.12% f. 0. b. New York factory; No, 2 choiee 
cut green refugee beans, 60e f. 0. b. Wisconsin, 

Some miscellaneous canned vegetable quotations f, 9, b 
Baltimore are as follows: ‘i No. 3 vegetables for soup, 85e: 
No. 3 fancy beets, 25 to 35, $1.05; No. 10 standard spinach, 
$2.75; No. 3, 85@90c; No. 3 standard pearl hominy, 55e- 
No. 3 standard okra and tomatoes, 80c; No. 3 standard plain 
okra, 85¢c; No. 2 combination (corn and tomatoes), 67 lhe: 
No. 3 Boston marrow squash, 67144¢; No. 3 standard pump. 
kin, 50@55ce; No. 3 baked whole sweet potato, 70@75e; No, 
3 standard sauerkraut, 60@62%c; No. 10 standard saner. 
kraut, $2.25. 

Apples-—-The market on this article rules firm and as 
stocks in the hands of packers are very small, indeed, the 
prospect for a stronger market looks more than good. We 
hear of Michigan No. 3 standards offered at 70e f. 0. b, fae. 
tory, or 75e delivered. Chicago and New York State No, 3 
apples quoted at 75c f. o. b. factory. Quotations on Michi- 
gan gallons are generally at $2.40 f. o. b. factory; New York 
State No. 10 apples are from $2.40 f. o. b. up. 

Fruits—The demand is but ordinary at the present time, 
but the feeling, nevertheless, is one of decided strength, as 
stocks of California canned fruits have become very much 
reduced, particularly the better grades. Michigan fruits ar 
closely cleaned up. 

The following are some prices on different varieties of 
spot Michigan fruits: Raspberries, No. 2 black, in syrup, 
$1.25; No. 10 black standard, $4.75; No. 2 red, standard, 
$1.50; No. 2 red, in syrup, $1.20; strawberries, No. 2, in 10- 
degree syrup, $1.50; peaches, No. 21%, unpeeled white pies, 
75e; No. 2%, peeled yellow peaches in water, $1.05; in 10- 
degree syrup, $1.15; 20-degree syrup, $1.50; No. 10, unpeeled 
yellow pie peaches, $2.40; No. 10, unpeeled white pie peaches, 
$2.25; No. 2 standard blackberries, 75¢; No. 2 blackberries 
in syrup, $1.10; cherries, No. 2 fancy red pitted, $2.25; um- 
pitted, $1.25; No. 10 solid pitted cherries, $9; gooseberries, 
No. 2 standards, 75c¢; all these quotations are f. 0. b. fae- 
tories. 

Reports from Baltimore note a steady market on the dif- 
ferent kinds of canned. berries on the spot, without change 
in quotations since a week ago. The demand there has been 
confined to immediate wants. Quotations f. 0, b. Baltimore 
rule about as follows: No. 2 standard strawberries, 55@ 
60c; No. 2 preserved, 90c; No. 2 faney, extra preserved, 
$1.10@1.20; No. 2 standard blackberries, 75c; No. 3 stand- 
ard, 85e; No. 2 fancy, extra preserved, 90e@$1; No. 2 stand- 
ard biack raspberries, 90c; No. 2 fancy, extra preserved red 
raspberries, $1.30; No. 2 standard gooseberries, 75c. ; 

The following are ruling prices on canned peaches f. 0. b. 
Baltimore: No. 3 second yellows, 95¢@$#1; No. 3 standard 
white, $1.20@1.25; No. 3 standard yellows, $1.25@1.30; No. 
3 extra selected yellows in heavy syrup, $1.45@$1.55; No. 3 
standard unpeeled pies, 8214@85c; No. 10 standard unpeeled 
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STORAGE o=725 
; Fruits ‘a specialty. Liberal 
loans on goods in store. No cartage or switching charges on 
carload lots consigned in our care. Drop us a line for rates 
and further information. Th Warehouse Co 
Warshouses A and B, Dinct nai CHE Kepler Ware . 
Wadtnce Cues iniauined uta = ag76. CHICAGO 









005-207-209 E, Indiana St. 
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There has been a desire on the part of some 
users to let the peas drop from the Pea Cleaner 
onto a short picking table, sufficiently large to ac- 
commodate a few pickers particularly when work- 
ing on the small peas, so as to finish the opera- 
tion at the one time. Where the proportion of 
splits to the whole peas is large, the stock from 
the machine can be picked over to advantage, and 
to meet this desire we are now fitting the machine 
as shown above. This is a special 
construction, but if wanted we 
can attach it. It is driven from 
the machine itself and affords 
ample opportunity for the over- 
looking of such stock as we have 
described. 

Invincible Send for our Catalogue. Full 
String Bean Grader 
String Bean Cutter ; e ib! ty D> CI C 

Bet Grade nvincible Grain Cleaner Co. 
Corn Husker SILVER CREEK, N. Y. 





particulars are given. 

























ELEVATING, CONVEYING AND POWER TRANSMIS- 
SION MACHINERY FOR CANNING PLANTS 


Caldwell’s Helicoid 
Conveyor, a perfect 
spiral with continuous 





seneinditiiaiabnins flight, no laps or rivets. 
CONVEYORS 1 Spiral Conveyors Furnished black steel 
Cable Conveyors or galvanized : 


Belt —y-y ~1* cca with either link belt- 


ing or fi 
ELEVATORS | Package Elevators 


Klevator Buckets ‘of all kinds 


POWER Shafting, Pulleys and Bearing 
TRANS- a — — Genre larpest list of patterns 
MISSION 

MACHINERY Machinery Wort Rope Drive using wire or 


Manilla rope. 


Our equipment for supplying machinery in our line comprises 
the most extensive pattern list and the widest range of manufac- 
turing facilities of any concern in the line. 





Catalog No. 28 will be sent, 
express charges prepaid, te 
anyone interested in eur line 
of machinery. 





Standard Link-Belt Conveyor. 


H. W. CALDWELL &> SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Salea and Engineering Office—Fulton Building, 50 Churou Street, New York 
New England Sales Office—Oliver Building, 141 Milk Street, Boston, Mase. 
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pies, $2.70. That market quotes pineapple as follows: No. 
2 fancy sliced, E. & C., extra heavy syrup, $1.55; No. 2 
extra selected sliced, E. & C., heavy syrup, $1.35; No. 2 

The California Fruit Canners’ Association’s quotations, 
f. o. b. coast, on 1909 packing canned fruits are as follows: 























Ne. 1% 

VARIETY. iw Seni Maat fair Salt’ Stood “Waset “ne 
BORED. 6c occe css ace 280 1408 156 LED .nee coce 
Apricots 2.15 1.85 ~ SE ccs accxe S| ae 

wr peeled .... ‘ on 1.25 ie ce 
- sliced 2.65 gacdia 
cS err ee ee ae ee 
Blackberries . 2.25 ..-- 1.10 1.00 .95 .95 
Cherries (R.A) 2.25 1.40 125 1.15 1.10 .... 
‘¢ (White)... .. 1.40 1.25 1.15 1.10 
‘- (Black) 2.25 Bae souk chon. dees 
Grapes (W.M) .2.00 1.10 1.00 .90 
Peaches (¥Y.F) 2:15 725 tee Tae fk 

- (1.0.). 2.30 .... .... 185 125 115 1.00 

‘* (L.C.8S.) 2.30 1.80 1.60 1.35 ... ce 

= GUD cece cece svce’ Se aces BP “Ree 
Plums (W.H.S.)2.30 1.80 1.50 1.30 1.20 .... «..- 
Pears (Bart.). 2.50 2.15 oe sham wane areas 
I MER, cca) accel anom <hes 90 .80 .75  .70 

‘* (Egg).. 2.00 1.50 1.30 105 .90  .80 -75 ~=.70 

‘“« (GD.).. 2.00 150 .... 105 96 .80 .75 .70 

OF De c0es tes sees Sees 90 .£80 .75  .70 
Raspberries .. .... he \acan Ecwe, aaee 
Strawberries ..... 2.25 2.00 1.85 wes 
ree iis (cae. “ake -70 
Nectarines ... ... 1.40 1.30 

No. 8 No. 8 No. 8 No. 8 No. 8 Ne. 8 No.8 

Vv. ARIETY. — fe a Stnd. Water 

Grade Grade 

ME, 64 x50 OS... SRS SR G:... Giese. @... 

Apricots ....... «..-- ce (eee el ey Sees oome 
= peeled.. .... BSG GOO 160s actaces 
& eieed... . cae PE ne ee ee ee ry ee 
MEE, SG ckceee ssc ye ‘cA seers s 
Blackberries .... .... Te BES . ccances 
Sherries (R.A.). .... er et (hates 

site (White). .... Pe art eee 

“e ae ee ee ee 
Grapes (W.M.).. .... .... ..-- 3.00 2.25 2.00 
Peaches (Y. F.). 5.25 4.50 .... 3.75 3.00 ....... 

ss (L. C.).. 5.50 4.75 4.25 3.75 3,15 3.00 

‘¢ (1.0.8.).. 5.50 4.75 425 3.75 .... ......- 

-" CRs anes eee ; be Ge ence Rack 

60 | (GED «. 00.014 “esse ee a eee Bae 
Pears (Bartlett) 6.00 5.50 4.25 3.25 2.00unp .... 
Plums (G. Gage) 4.50 3.75 . 2.00 1.90 2.15 

iy (Egg).... 4.50 3.75 nih s60e Sense ee , 

‘* (G. Drop). 4.50 3.75 RN gens snddios a 

ss 6©6@amaon). .... .-+ +. SO 156 . 
Raspberries .... .-.- oes cise aedades i 
Strawberries ....... De ates. dee cenae eeteeee ‘ 
BMA 2 ncn cccce cove EP P 
Nectarines ..... ...- ey ae eee ee 


If shipped 6 cans to the case, figure No. 8 10c per dozen 
higher. 


extra standard sliced, E. &C., whole circles, good syrup, $1.15@ 
$1.20; No. 2 standard sliced, E. & C., good syrup, 90e@$1; 





No. 2 standard sliced, E. & C., light syTup, 85¢; No, 9 
¥ ? » 440, 


ard sliced, E. & C., broken pieces, 75¢e., “ Stand. 
Oysters—The market for cove oysters remains fj 
week’s business has been very limited, Chess = 7 
stock is quoted f. 0. b. Baltimore as follows: 5 a Bay 
ounce, 35¢; 3-ounce, 52%¢; 4-ounce, 5714: Gins 9 1, 14. 
6-ounce, 65¢; 6-ounce, extra selects, $1.25: No Pi be 
7 0. <1 3-OUnee, 


70c; 6-ounce, $1.05; 8-ounce, $1.15; 10-ounce, $1.25. 19 
$1.35; 12-ounce, extra selects, $2.60. voy “<-OUnee, 
Salmon—The spot market is very strong, partieula 


pink fish, which are 80¢ here, nothing below that fj rly for 


far as we can learn, being obtainable. R Te, 80 

a hci »» Red Alas 

is in demand and firm in Chicago at $1.50, the juni salmon 

present, to $1.55. Stocks, as we have previously stated . 
- » ae 


very limited and the market is extremely 
~< — are very scarce. . 

ardines—There is a fair business cur i ; 
sardines. Orders have been coming in fairly wl 
1910 season pack, subject to buyers’ confirmation St i 
of spot fish are light. Strohmeyer & Arpe = tocks 
in regard to foreign packs, say: ‘‘Imported oil carding 
are selling in a hand-to-mouth way only, except Porty a 
Dingley quarters and half boneless, both of which are A 
scarce. For Norway smoked sardines demand contin ai 
good. The fish of late have been running somewhat Are 
but the quality is excellent. The packing of Nore” 
smoked sardines has definitely stopped by mutual a cme. 
on the 12th inst. : . —— 


Dried Fruit Market | 


Present demand for California cured fruits is quiet. Job 
bers are buying in such quantities as are needed, and hn 
are held on a firm basis by the fact of small supplies wii 

Prunes—The prune market is firm for both small and 
large Sizes, intermediate sizes are not so firm and constitute 
the major portion of the stock on the coast. In large sizes 
40s and 50s, there is a very strong feeling, with inereased 
demand for the latter. Prices here are around 7e per pound 
for 40-50s, 5%e for 50-60s, 5%4¢ for 60-70c, 4%¢ for 70M. 
and 4\%e for 80-90s. 4 

Apples—Prices on apples on the spot continue to ni 
about as follows: Prime quality, 744¢ per pound; choice & 
extra choice, 8144c; fancy grade, 10¢ per pound; chops ani 
waste, both 11%4e per pound. . 

Peaches—Peaches are quiet, but there is not much stock 
left, and the market therefore is on a steady-to-firm basis 
prices here being: Standard grade, 5%e per pound; choiee, 
6%4c; extra choice, 6%4¢; fancy, 7%e. 

Apricots—Few apricots remain unsold, and there are there. 
fore only scanty offerings and firm prices as a consequence, 
The market here remains about as follows: Choice apricots, 
lle per pound; extra choice, 1114c; faney quality, 124@lie. 

Raisins—The demand from the grocery trade is light at 
present, but reports coming from California say that pack- 
ers are holding fairly steady. ; 


Strong. Other 














Canners’ Suppties 











Cans—No change has occurred in the published prices of 
the leading manufacturers of packers’ cans. Packers are 
going ahead contracting for their requirements, always 1 

















THE CANNERS’ FLAGS 


Every country has its flag, every canner has his brand, a 
brand is to a canner what a flag is to its nation, they both 
serve the purpose of identification. 

Are you enjoying the exclusive use of your identification 
card, your brand? It is the EXCLUSIVE USE of the brand 
that makes it valuable, and your brand should be recorded 
at Washington by registration so that you may enjoy the 
EXCLUSIVE use of it. 

Write the Trade Mark Title Company, Fort Wayne, 
Indiana, for a full report on your brands today, for tomorrow 
may be too late. 

















KELLEY-CLARKE C0. 


SEATTLE, WASH. 


Canned Salmon 
and Fruit 


24 CANNERIES 
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THE ONLY CAN FOR 
SPECIALTIES 


The Sanitary Can is particularly well adapted to the 
packing of Oysters, Clams, Chowder, Shrimp, 
Baked Beans, Hominy, Sour Kraut, Apple 
Butter, Mince Meat, Jams, Etc. 





No Gas No Solder No Soldering irons 
No Flux No Wiping No Tipping 


Your Double Seamer Readily Changed from one 
size to another 





Hominy packed without danger of discoloration. 
Three years use of the enamel can has demon- 
strated that this is positively the only pack- 
age which will keep hominy white 


Cans shipped either in bulk or in re-shipping cases 





SANITARY CAN COMPANY 


Factories : 


Fairport, N. Y. 
General Office, 447 WEST FOURTEENTH ST. Indianapolis, Ind. 


Bridgeton, N. J. 
NEW YORK 





Sanitary Can Company, Limited 
Niagara Fails, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENTS 


| 
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matter of great uncertainty, and this season practically all 
of them are experiencing much difficulty in getting sweet 
corn acreage. 

Following a decision to enter the fibre or paper can manu- 
facturing field, the American Can Company has contracted 
to purchase the plant of the Kemiweld Can Company, whose 
plant is situated at Clay and St. Aubin avenues, Detroit. 
The American Can Company went into this line of business 
some time ago, and is now fitting up a plant in Chicago for 
the manufacture of fibre or paper containers. 


The American Can Company are not quoting for publica- 
tion, but will make prices known on aplication to their vari- 
ous offices or through their traveling representatives. 

The Sanitary Can Company has established 1910 can prices 
as follows: 

Season Prices. 
Plain. Enamel. 
$13.75 
18.25 
23.00 
24.00 
24.50 
26.50 
53.00 


Zor delivery during February, March and April, in carload 
~wts, prices are as follows: 

Plain. Enamel. 

$13.50 

17.50 

22.25 

23.25 

. 23.75 

No, Vo 25.75 

No, . 51.50 


The above prices are the same as in effect in 1909; in mak- 
ing these prices the Sanitary Can Company is absorbing the 
increased cost of production, by reason of higher cost of tin- 
plate. 


The Continental Can Company is quoting prices on pack- 
ers’ cans for shipment at seller’s option subject to change 
without notice, f. o. b. cars at maker’s plant, as follows: 
No. 1, 1%-in. opening 
No. 2, 1%-in. opening 
No, 3s, 2 1-16-inch opening 

The Continental Can Company quotes the usual advance 
over these figures for cans manufactured of extra coated tin- 
plate, guaranteed to be coated with not less than 2% pounds 
of tin per base box, 112 sheets, size 14x20, and stamped 
‘*Extra Coated Tin’’ in the bottom of the can. 

The Wheeling Can Company is quoting the following 
prices on packers’ cans for shipment at seller’s option, sub- 
ject to change without notice, f. o. b. sellers’ plant: 

No. 1s, 1%-inch opening 
No. 2s, 1%-inch opening 
No. 3s, 2y;-inch opening 

The usual advance over these figures for cans manufac- 
tured of extra coated tinplate. 

The United States Can Company is making the following 
quotations on packers’ cans for shipment at seller’s option, 
subject to change without notice, f. o. b. seller’s works: 


No. 1s, 13%-inch opening 

No. 2s, 13-inch opening......................,, 

No. 3s, 27-inch opening : 
The usual advance over these figures is asked for 

made of extra coated tinplate, 2% pounds of tin per 


box. 

The Southern Can Company is quoting f. 0, b 
more, for shipment at their option, subject to change 
out notice, the following prices: 


>: 7, 1ysinch opeming..........,......ssee, 
No. 2, 1%-inch opening an 
No. 

No. 3, 
No. 3, 
No. 3, 
No. 10, 


2y,-inch qpeming.................,. mee 
27-inch opening (Jersey).............,." 
2y;-inch opening (Jersey tall)........ 


27-inch solder hemmed caps 
2y5-inch solder hemmed caps 

Tinplates—Market inactive, with a slackening of dema 
This has resulted in a considerable cutting down of prod 
tion, principally on the part of the leading interest. 
independent mills are reported as running pretty well 
full capacity. Prices are as follows, f. 0. b. mill: 

Bessemer Steel Cokes. 
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Pig Tin—Market has been quiet throughout the week, 
sumers still adhering to the ‘‘leave it alone’’ poliey, 
buying in a small lot to cover actual needs. A steady 
tinuance of this method will bring down the price of 
thing, not even excepting pig tin. 

We quote market as follows, f. 0. b. New York: 

Spot. March, 


5 to 15-ton lots 32.80 


1 to 4-ton lots 


NATIONAL WHOLESALE GROCERS’ CONVE ‘ 
Secretary A. H. Beckman of the National Wha 
sale Grocers’ association has issued preliminary noti 
regarding the annual convention of that organizatp 
which will be held at Louisville, Ky., in May. 

The full program has not yet been issued, but 
retary Beckman is working on the details and 
pects to have the announcements ready to give 
within the next two weeks. Several speakers of ® 
tional prominence on other than grocery topics are) 
pected to be present, and with the large increase im 
membership of the association it is expected that# 
attendance will exceed any previous meeting of 
organization. 

CONSISTENCY. 

‘*TIt seems to me that your husband is not of a veryé 

temper.’ 


‘Oh, he certainly is. He growls the whole time.’’ 











SELLIN 
CANNE 
GOODS 
W. S. KNIGHT & CO., Chicago, Ill. 


. C. WHEELER, Jr., of Baltimore, Manager Canned Goods Dept.) 








Selling the output of canning factories is our specialty. We are always | 
‘ton the job” —and always trying hard to get “* The Market” for the’ 
packers we represent. And this, Mr. Canner, is mighty important to you. 
We are the kind of brokers who work to get your price for your 
goods, not merely to find you a buyer at any old figure. We aim to 
truly represent the packer. When in need of the services of brokers 
of this kind, drop us a line, or better still, call on us. 


WE MAKE LIBERAL AD- | 
VANCES ON CONSIGNMENTS 
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Che United States Can Company 


CINCINNATI, OHIO 


YE» 
Our 
STANDARD PACKERS CANS are clean and strong, made of 


the best material and as near perfect as it is possible to make them. 


SOLDER HEMMED CAPS are made to fit the can perfectly so 


they can’t help but solder. 


SANITARY CANS.—We are making a special feature of this style 
can and are turning out all sizes of plain and enamel-lined. If you 
had trouble with your open top cans last season, try a car of ours. 
We never had a complaint on our Sanitary Cans last year 





Samples sent on request. 


THE UNITED STATES CAN COMPANY 


O. C. HUFFMAN, President. 
“CGY 
ASSOCIATED COMPANIES: 


THE VIRGINIA CAN COMPANY 


BUCHANAN, VIRGINIA 


One of the best equipped Packers Can Factories in the 
country. Quick shipment to all Southern points. 


H. A. LATANE, Manager, 
Buchanan, Virginia. 


THE OLD DOMINION CAN COMPANY 


TROUTVILLE, VIRGINIA 


Located in the center of Virginia’s largest packing district. 


C. E. LAYMAN, Manager, 
Troutville, Virginia. 








Southern Sales Office for all Companies: 


F. B. SCHULTZ, Manager, 
Chattanooga, Tennessee. 








WRITE TO OUR OFFICE NEAREST YOU. 
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Portland, Me., Feb. 28, 1910. 


Eprror CANNER: The long continued cold, winter weather, 

ngh seasonable, and of great benefit to the ice and lumber- 
thong lustries of Maine, is causing in the canned goods business 
en 8 stagnation in spot goods that cannot be shipped, 
sssongh futures in Maine faney corn have proved fairly 
tg am told. There is no change in future quotations, 
but, as these are like Josephs coat, of many colors, one must 
Jook at the facts, and do a little figuring. 

I think acreage is coming in slowly, but there will be enough, 
I surmise, to plant for an average pack. The annual ‘‘scare- 
yead’’? has appeared promptly, that is, we ‘‘are nearly sold 
wut.’ My opinion is that within a comparatively short time, 
the difficulty of obtaining future fancy corn will be marked. 

Sales of future lobsters are light, as yet, but this is not 
surprising. They will Sell all right, no doubt, when trade 
begins to start up. A few No. 1 clams, 6-0z., spot and future, 
have been sold from 7214c up to 85e. 

Apples are moving slowly, but surely, at $2.25 to $2.35. 
Before long it will be hard to find really first-class stock. 
fraporated sell very slowly, as yet. Spot blueberries are 
wling from 9744¢ up to $1.10. 

Many of the canners are still absent on selling trips, starting 
fom Atlantie City. INDEX. 


Seattle, Wash., Feb. 26, 1910. 


Epitok CANNER: Complete figures have just been compiled 
for the first time showing an authentic statement of the canned 
salmon pack of the Pacific Coast for the year 1909. These 
figures are tabulated from statements made by the individual 








Seattle 








packers and are therefore as nearly correct as it is possible 
to make them. They show the total pack of the Coast to be 
5,309,735 cases, valued at approximately $28,000,000. This is 
the largest canned salmon pack in the history of the industry. 

The pack is divided as follows: Alaska, 2,363,611 cases; 
Puget Sound, 1,582,010 cases; British Columbia, 967,920 
cases; Columbia river, 294,879 cases; outside streams, 101,315 
cases, 

The only pack that approximates that of 1909 was that of 
1901, when the total was 5,040,961 cases. As in 1901, the large 
total this year is the result of fairly good production in the dis- 
tricts of regular sized pack and A rach a heavy production 
on Puget Sound and the Fraser river resulting from a fourth 
year run of sockeyes. Every four years the sockeye of Puget 
Sound and the Fraser river run in abnormal numbers and the 
pack as a result is large. In 1901, eight years ago, it was the 
record pack until that of this year was announced. In 1905, 
four years ago, the run was not as large as expected, and the 
production fell off in other districts. This year the pack in 
Alaska, while smaller than that of last year, was nevertheless 
above normal, and this together with the big pack on the Sound 
and in British Columbia, brought the total considerably higher 
than that of any previous years. Considering the fact that 
both production and prices were unusually high and that the 
pack sold readily, it is undoubtedly the most successful year 
the salmon packers ever experienced. 

In spite of the large pack of last year, stocks at present 
have been well cleaned up, there being on hand at the present 
time out of the total of over 5,000,000 cases of salmon. a 
residue of not over 100,000 cases of sockeyes and 100,000 eases 
of pinks. Both of these grades are in good demand and are 
moving freely, and both at a price considerably in advance of 
opening quotations. Sockeyes are holding firm at $1.45, with 
the prospect of a comparatively small carry-over to next year. 
As the pack next year will be probably not over 100,000 to 
150,000 cases, and there have been sold during the past year 

















THINK IT OVER 


When the Consumer sees a POOR LABEL on 
your can, what impression does it make ? 


If a clean, sanitary looking HIGH GRADE LABEL en- 


circles your can, what impression does that make ? 


“THE MODEL SHOP” 


DELIVERS ONLY 


PERFECT LABELS 
THE CALVERT LITHOGRAPHING CO. 


CHICAGO OF FICE DETROIT 


Unity Building 
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approximately 1,000,000 cases, packers who hold this grade are 

very sanguine and expect to get even higher prices for a part 

of their holdings. Following are prevailing quotations on 

stocks still remaining in first hands, f. 0. b. Coast: 
Sockeyes—Talls, $1.45; flats, $1.60; halves, $1.05. 
Pinks—Talls, 6744¢; flats, 6714¢. 


Chums—Talls, 57%4e. SOCKEYE. 





Baltimore 








Baltimore, Feb. 28, 1910. 

Epiror CANNER: The spot market on 3s tomatoes is rather 
easier than otherwise, there being now more sellers in evidence 
at 65¢ than there were a week or two days ago. Some of the 
holders appear to be weakening and show an inclination to let 
their tomatoes go at the best price they can obtain. The in- 
dications now are that we shall see no higher price than 65¢ for 
several weeks, and that much of the stock on hand at this time 
unsold will be dribbled out at about that figure, so that if 
an advance does come later on in the spring or early summer, 
there will be very few holders that will be benefited thereby. 
The fact remains that there are not enough tomatoes in sight 
to fill the consumptive requirements of the country between 
now and the new season, but there appears to be an utter 
lack of cohesiveness at the selling end and consequently the 
buyers are having all their own way. Every holder knows 
that the goods are selling at a figure considerably below cost 
of production and carrying charges, and whilst most of them 
admit and profess the belief that there must be a rebound 
before a new season opens, yet many of them are now disposed 
to sell and make their loss, rather than hold for a prospective 
advance. A few holders are hanging on to a 70¢ price and two 
or three, that I know, are holding on for 75c, but the majority 
seem to be willing to let go at 65c to 6744c and get clear of 
the goods. 

The effect of this present low price on spots is that not much 
trading for futures is being done. The buyers’ argument is 
that as they can buy spots at 65c¢ to 67%4c, there is no reason 
why they could not be able to contract for futures at about the 
same figures. In fact quite a good many jobbers will not place 
orders for 1910 pack even at 67144c. They want to contract 
at 65c. On the other hand, the packers know they cannot 
produce the goods and sell at a profit on that basis, and there- 
fore will not accept the orders. There are a few packers who 
will book a limited number of orders at 6714c, but I do not 
know of any one who will enter up business at 65¢c. Most of 
the responsible and best packers want 70c to 72%4e for 3s 
and 50e to 52%e for 2s. It looks, therefore, as though the 
result of this situation will be that less trading in futures 
will be done this spring than in any year for several seasons 
past. This, however, may not be a bad thing in the long run, 
as it will tend to hold down preparations for packing, especially 
with those packers who are not very strong. 

Packers report the same old difficulty in getting contracts 
with their growers. Many of the packers endeavored to con- 
tract at a lower figure than they did in 1909, but were simply 
laughed at by the farmers, who on their part wanted an ad- 
vance. The result will be that what contracting with growers 
is done will be on about the same basis as last year, which was 
at $7.20 to $8 per ton, according to locality. At $8 per 
ton it is necessary for the packers to get at least 70c per 
dozen and ship out the goods quickly to be able to see their 
money back. 


Notwithstanding the easier offering on spot n 
there is a continued strengthening Sf the ranks maton, 
Very few can now be purchased below 5214¢ and n No. 2, 
known brands are selling at 55c. It looks as thou ba wel 
to 60¢ price will be obtainable in the course of the a oT he 
or three weeks. This will be bringing the price o¢ wor 
about 744c to 10c of the price on 3s. The usual diff a 
about 174%4e¢ per dozen. erence ig 

Spot corn continues firm with the market gett; . 
every day, as one after the other holder sells ont’ ane ote 
to be no chance of reaction on this line, for there are ae 
good consuming months ahead, with very light stocks = 
in first hands. Standard Maine style is now held at — 
Baltimore and Extra Standard at 85c to 90c. There are ve 
lots of so called Standard that are offered at 75¢e a ~ 
quality is a little off, the corn either being too thin or rn the 
to be classed as full Standard. Future corn is firm at tet 
67\4c f. o. b. country points for Standard Maine style the eg 
to 75¢ for good Standard Shoe Peg. Buyers are more jn a 
dence than sellers. Packers report continued difficulty in pe 
ting acreage and the indications point to only a moderate ; 
next season, chiefly because the farmers are unwilling to ~ 
out sugar corn except at an advance price per ton, Which mos 
of the packers will not pay. ’ 

The demand for the general line was rather dull last week 
what few orders did come in being chiefly for cheap a 
string beans, sweet potatoes, apples, pears, a few seconds 
peaches, standard blackberries, and strawberries. There are 
no changes to report in the market on these lines. The (yy 
Oyster market remains about as last reported. This line jg 
selling on a basis particularly favorable to the buyers and a 
the close of the season is now in sight, it looks to me ag though 
oysters at today’s figures are a good purchase. 1s 4 oz, can hy 
purchased at 57%4c to 60¢ and Is 5 oz. at 6244¢ to 65e, 

Tartar, 


i 





New York 








New York, Feb. 28, 1910. 

Epitor CANNER:—That’ effort to promote the consumptin 
of canned goods is bearing fruit has been demonstrated by the 
increased call for some of the staple articles from the retailer, 
and a resulting increase in the buying by retailers from thy 
jobbers. It is said on the authority of several -prominat 
jobbers that in some sections of the city retailers have been 
prevailed upon to ‘‘push’’ all the seasonable staples and in 
a good many instances the results of this work have been 
shown in reorders. The encouragement given has, been of prac. 
tical benefit to the trade, and there seems to be warrant for the 
assertion that a continued campaign under a general coépera- 
tion of leading trade factors will result. At the annual meet- 
ing and banquet of the New York Association of Manufactur- 
ers’ Representatives, held on the night of February 26 in 
Kalil’s Venetian Garden, two officials of retail grocers’ or- 
ganizations in Greater New York expressed the belief thats 
considerable increase in canned goods consumption has bea 
effected by the use of certain staples like salmon, corn, peas, 
beans and tomatoes as leaders backed by arguments of the 
vendor calling the attention of consumers to their relative 
cheapness when compared with meats and dairy products. These 
two officials stated to your correspondent that the retail gr- 
cers of the greater city have taken up the campaign, and that 




















SANITARY CANNERIES 
RE-INFORCED CONCRETE OR COMBINATION 


GEO. F. WESCOTT 
WHITE BUILDING 
BUFFALO. 


PLANS, SPECIFICATIONS AND APPRAISALS 











CHAS. D. PALMER FRED N. PALMER 


PALMER BROS., Inc. 


WHOLESALE 


MERCHANDISE BROKERS 
AND MANUFACTURERS’ AGENTS 
202 Trust Bldg., Dallas, Texas 
Fifteen Years’ Experience in This Territory 


We cover all Jobbing points in North, East, 
West and Central Texas 


Fort Worth Office: Claude Van Zandt & Co. 
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es a ten per cent increase in sales of corn, peas 
been not¢ d. 

a considerable stock of many articles 
is is still carried by the retailers. Much of this 
tock cost the purchaser above the present values on the goods 
_ -holesale, and the fact that the retailer is slow to recog- 
** the need for reducing his selling price to consumers to 
owe ; nditions is to a large extent responsible for his carry- 
meet A of high cost goods. To overcome this local jobbers 
a posite are bending their efforts to prove to the retailers 
thet y larger volume of distribution will ultimately result in 
enhanced profits. There seems to be no doubt that should the 
campaign be given intelligent cooperation of all factors a gen- 
eral uplift to trade will follow. So far as local brokers are 
eoncerned there has been a rather light interest for the week. 
New business has been slow. Here and there jobbers have 
shown a little disposition to anticipate later wants, but in 
most cases orders placed in the staple lines have covered the 
actual wants of the moment. There has been, it is true, a 
good seasonable interest in future corn with Maine packers 
as well as those in the state having done better than expected. 
Maine corn packers quote a range of 8744¢ to 90e for Port- 
land, Me. It has. been possible to buy from some small in- 
terests as low as 85c f. o. b. factory. This figure is still quoted. 
The larger packers, however, are not foreing sales and in 
several well known brands packers are said to be sold up to 
the limits of the expected pack. Few of the best packers 
have booked orders in excess of last year’s business. State 
futures are stronger on best grades in the range of 75c¢ to 8214¢, 
but there is no activity at the moment. On Southern Maine 
style pack sales are more freely made at 6214c regular f. o. b. 
factory, but in most cases buyers are not speculatively inclined. 
The business in future peas has shown a little improvement 
of late, though most of the buying locally at least has been 
confined to medium and fine sorts with standards and seconds 
neglected. There is some interest noted in State sweet peas 
with 65¢ f. o. b. factory quoted on No. 2 tins. Demand, 
however, is very moderate for all cheap goods in spot and tone 
seems no more than steady. Standard early Junes are quotable 
at 75e to 80e for spot, and sifted up to 85e and $1.05 as to 
quality. A sale of several hundred cases of extra sifted stock 
was reported up to $1.40 here. 

So far as spot corn is concerned buyers are showing a little 
more interest, and a good deal more business in a jobby way 
has been done based on 75c to 85¢ per dozen for standard No. 2. 
The general quotation for State 2s was given at the close as 
0c. The improved consuming demand has aroused interest 
from the retailer, and it is anticipated that a considerable 
business is in prospect. In most cases the’ retail price to the 
consumer on good stock is 12¢ to 15¢ a can, but there is a big 
lot of stock going out at 10c¢ a can, and in some cases bargain 
sales at 8c and 9c a can are being made. This line of action 
is, of course, putting a good deal of stock into consumption, 
and is a big factor in reducing wholesalers’ and retailers’ 
stocks, 

The tomato market has not responded to the efforts of brok- 
ers and dealers to stimulate an interest. The general market is 
quoted on the basis of 65¢ regular f. o. b. factory for full 
standard No. 3 Maryland packing. Occasional sales at this 
figure are noted, but at the most buyers are taking hold only 
as they need stock in the hope of forcing a lower range from 
the packers on full standard quality. It is possible to buy 
an alleged full standard No. 3 on the basis of 62M%e f. o. b. 
factory, and in some cases buyers are using this figure to force 


m some instance 


and beans has a 
It is pointed out that 


in canned gooe 
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lower values on the better quality. There have been sales of 
No. 2s at 50¢ f. o. b. factory, with up to 5244¢ quoted. It 
is easy to buy on the spot, however, at 55¢ on full grade. 
Gallon tomatoes are firm on fancy grade, but there seems to be 
much stock not acceptable as fancy or even standard at around 
$1.80 to $1.90 per dozen here. There is a very slow interest in 
Jersey tomatoes. Some of the brokers claim to have nearly 
forgotten that Jersey ever packed tomatoes. In most cases 
future tomatoes are dull and buyers are not interested. The 
market, however, is quoted without change. 

Passing from the vegetables to fish the market is found to 
be pretty firm on red Alaska salmon, though a trifle dull. Here 
and there a lot is offered in talls at $1.47144 per dozen, but in 
most cases $1.50 per dozen is quoted. The business noted is 
entirely from record hands, and jobbers say the sales are not 
up to the mark. A good general retail movement is in progress, 
hoewver. Pink salmon seems to be a little more freely offered 
based on 75e per dozen. A quotation of 80e¢ per dozen is 
given, but this is nominal. Sockeye talls are now offered 
more freely here at $1.65 per dozen, with No. 1 flats quoted at 
$1.80. A few halves are selling here at $1.15 per dozen. 
There is almost no stock in Columbia river salmon to be had 
from the jobbers for trading purposes. In most cases here 
Cohoe talls are quoted at $1.30 per dozen in a jobby way. 
There is little talk on the question of future salmon. It is 
stated that the entire prospective pack of chinooks has been sold 
subject to buyers’ approval of prices when named. 


Spot sardines are in good request and there is a reasonably 
active movement based on previous prices. The tendency is 
toward a higher level, and a further advance in both 4 oils 
and % mustard is not unlooked for. Business in 1910 pack 
subject to approval of: prices when named has been heavy. There 
seems to be no prospect of a getting together of the Maine 
packers this year. Imported sardines are in good request, and 
the tone is firm on both French and Portuguese descriptions. 

State string beans have come in for a share of local atten- 
tion and No. 1 Refugees have sold up as high as $1.50 per 
dozen. A few sales of No. 2s are noted at $1.25 per dozen, 
but it is possible to do $1.20. There is a fair offering of No. 
3s at $1.05 to $1.10, and cuts are to be had at 75e to 80e, as 
to quality and holder. Southern gallons in green are scarce. 
There is plenty of wax white offered. The buying of future 
asparagus, so far as the big local jobber is concerned, has 
been disappointing to brokers. Smaller jobbers at upstate 
points have taken hold a little more freely. Prices on the spot 
seem a little irregular and in most cases buyers are inclined 
to await action by the big sellers. There seems to have been 
no serious cutting by the association and other large factors, 
but on the part of smaller packers there has been some shading 
of the opening basis. More action is looked for in the next 
few days. Spot asparagus is firm, and there seems to be 
some buying in a jobbing way on tips and medium green and 
white. ’ 

The tone is firm on fancy State apples, and there is more 
eall for stock. A range of $2.60 to $2.75 is quoted on the 
spot for gallons. Off grade can be had at $2.40 per dozen. 
There are some holders in the state who want $2.50 f. o. b. 
factory. Maryland gallons are dull. There is a jobbing call 
only for peaches and apricots. Jobbers report a fair demand 
for small fruits from the retailers. More movement is looked 
for in the coming month, when a revival of interest incident 
to spring trade opening can be looked for. 

Hupson STREET. 
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SOUTHERN CAN COMPANY 


BALTIMORE, 


One of the largest and best equipped Independent Plants operating continuously, having sufficient 
capacity, storage and shipping facilities for handling the largest Contracts. In conjunction with all 
sizes of PACKERS’ CANS we manufacture a general line, comprising Cans for various purposes. 


Users of Cans may realize an opportunity to economize has been lost by faili 
of Ca y failing to first consult us. 
Attractive lithographed packages of all descriptions. F 


LEONARD BURBANK 


Vice President 


E. EVERETT CIBBS' 


\ President 


MARYLAND 


ISAAC ROBINSON 
Mgr. Packers’ Can Dept. 
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New York Dried Fruit Market 











New York, February 28, 1910. 

Epiror CANNER: ‘Trade is still slow in most lines of dried 
fruits, and handlers are complaining. Seeded raisins show 
easiness both here and on stock for shipment from the coast. 
Sales are reported in at least one quarter based on 4%c f. o. b. 
coast for fancy seeded in 1-lb. cartons. Most wires during the 
week quoted 5c f. o. b. ‘Spot eastern seeded is quotable at 
5%c to 6c for fancy. There is a firm tone in spot California 
and Oregon prunes in large sizes. Demand is fair for jobbing 
parcels only. There is an upward tendency on California 90s, 
100s, but 80s seem to be more freely offered. The medium 
sizes are a little weak. Oregon stock is steady on 30s and 
40s, and there appears to be little stock on offer. Spot figs 
are said to be firmer on the best layers, but there is a little 
surplus stock in figs. Most of the latter is likely to be used 
by manufacturers. Peaches have been getting more attention 
from buyers, and the market at the close was firmer for both 
choice and faney grades in yellows. Apricots are scarce. 

There is a slow movement in dried apples, but holders are 
not inelined to shade prices on fancy state stock. Sales are 
noted at from 10%e to 1114e as to holder. Choice grades 
are steady at 9c to 9%4c, and a fair business has been done 
in State prime based on 6%¢ to 7e here. Common stock is 
easy and prices are somewhat nominal. Chops and waste are 
without special interest at the moment. Cherries are firm at 
i7e to 18%4c, and raspberries are still to be had at 22¢ up. 
Demand is slow, however. Jobbers’ stocks in all dried fruits 
are still moderate. HELLGATE. 
SECRETARY DASHIELL OF TRI-STATE ASSOCIATION 

DISCUSSES THE TOMATO SITUATION. 


In a communication dated Princess Anne, Md., 
February 24, Secretary C. M. Dashiell of the Tri- 
State Packers’ association presents some impressions as 
to the tomato situation derived from observations made 
at the national convention at Atlantic City and from 
information received since then: 

‘*You will remember that my last report showed that the 
holdings of tomatoes in the three states on January 20th, 
were 437,630 eases of No. 2; 1,921,210 cases of No. 3 and 
438,640 cases of No. 10 (half dozen.) Upon a more careful 
inspection of the data for said report I find that two-thirds of 
all the two’s and three’s tomatoes were held at that time by 
fifty-five packers and nearly all the No. 10, or gallons, were in 
the hands of thirty-six packers—and this latter statement is 
. all the more important when we consider that very few gallons 
are packed outside of our territory. All the above sizes re- 
duced to three’s amounted to 2,500,000 cases. 

‘*T learned from the secretary of the Western Packers’ 
Association that 750,000 cases would be a big estimate for 
the holdings in the West from reports lately received by him, 
and from the secretary of the Virginia Association, and from 
other reliable sources, that 250,000 would be a liberal allowance 
for Virginia and other sections. » 

‘¢This makes a million cases held in the country east of th 
Rocky mountains, outside of our territory. Add this million 
to our two and a half million cases and we have three and a 
half million cases of tomatoes to supply the country’s demand 
during six of the best consuming months in the year. 

‘*There seems to be no doubt but that 33,000,000 cases of 
tomatoes were distributed out of the packers’ hands during 
the past thirty months, an average of 1,100,000 cases per 
month. A very little figuring will show you that the three and 
a half million cases, or four million cases if you wish to be 
absolutely safe, will not be sufficient for all requirements be- 
fore the next season. This, of course, is based upon conditions 
existing a month ago; but, while a month of the consuming 
period has elapsed you should remember that the quantity of 
goods on hand has been correspondingly reduced. 





‘<In view of the foregoing you naturally ask, Wh 
No. 3 tomatoes selling slowly at 65 cents? I 
you do not ASK more. 
portunity. 

‘*We cannot blame the buyers. Don’t you byy ‘ 
cheaply as you can? Why should not the buyers buy = 
eanned tomatoes as cheaply as they can, and at a FE pe 
which you are willing to sell? Did you ever know e ce at 
offer you more than you asked? man to 

‘¢Tf the buyers reap the fruits of thorough organization 
make a profit on what they sell, why do not we follow a 
example and ask a living on our goods? oT 


y; then, are 


answer 
You do not take advantage pr Nac 
. Op- 


‘*It seems to me that the whole situation is up to the ack 
ers to take advantage of or not as they may choose Pack: 
‘*Tf there ever was a time when we should get a reasonabj 

e 


profit for the goods now remaining in our hands, it certainly 
seems to be immediately before us, if we only will avail : 
selves of the opportunity. The country is prosperous, beside 
the natural increase of population there were nearly a million 
immigrants added in 1909; all food stuffs, except oie 
tomatoes, are high; the buyers generally are but poorly stocked 
and we are holding the great bulk of all tomatoes in existence 
This condition has been forced upon us by the determination 
of the buyers for the past two years to let the packers carry 
the goods. I think this had to come sooner or later; but, as 
it has come, let us accept the situation, assume the Tesponsi- 
bility, ask a living profit for our goods and hold them untij 
we get it. 

‘<The statistical situation as herein set forth, which I fp. 
lieve to be true, and conditions generally throughout the cou. 
try, certainly justify such a course; and, if packers will adopt it 
and live up to it for even one month longer, I believe they wil 
realize a fair profit on their goods instead of sustaining a loss 
by selling at present prices. 

‘‘T am informed that the leading jobbers are not averse to 
paying better prices for tomatoes provided their competitors 
do not buy for less money, therefore, let us make a higher 
price and stand by it. I fully agree with the statement of 
one of the largest and oldest tomato packers in the country 
made to me lately that ‘we will sell as many tomatoes at 75 
cents as at 65 cents if we will only ask it.’ 

‘<Please remember that our next meeting will be held Marh 
17th, at Wilmington, Delaware. 

‘*Yours very truly, 
C. M. DASHIELL, Secretary.’’ 





A FAMILY TRAIT. 
‘‘T see there’s some talk upon the question of abolishing 
capital punishment. Would you vote to abolish it?’’ 
‘*No, sir; capital punishment was good enough for my 
ancestors, and it’s good enough for me.’ 
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FROM THE “INTERSTATE GROCER,” ST. LOUIS. 
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SIBLEY WAREHOUSE & STORAGE CO. 


Telephone, Central 790 and 791 


We selicit your STORAGE. Our Warehouses are in the Center of the Jobbing District. Rail and Water connections, ne switch- 
ing charges. Rate of Insurance, 55 cents. Our Warehouse Receipts are Accepted by All Bankers. 


12 North Clark Street, 
CHICAGO, ILL. 
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The Schmidt Green Pea Harvester 


OW do you harvest your green peas now—by modern methods, or do you still 
_ id the old-fashioned way? Did you ever figure up your costs? Suppose 
ou do it. Takes three men, doesn’t it—the way you’re working? Why not cut 
; t two of those men? There’s a saving of $4.00 a day in wages alone for at 
fess thirty-five days, to say nothing of their board. 
Figures up to about $140.00, you see, exclusive of what the men would eat. 
That’s why we say a Schmidt Green Pea Harvester will pay for itself in | 
a single season. Just take your pencil and prove our 
figures. for yourself. Then, before you lay the pencil 
down, write us for full information about the Schmidt. 
The Schmidt Green Pea Harvester is the outcome 
of years of experience in harvesting green peas under 
adverse conditions. We fully 
realize the requirements and 
we know how substantial a 
machine must be to do the 
work. 
It is on this knowledge, 
ined through experience, 
that the Schmidt Green Pea 
Harvester has been con- 
structed. 
Each machine is honestly > 
and conscientiously _ built, 
every part is assembled with 
especial consideration for the ok 
work it has to perform, and ws Ries 
Mey ; 





















7 
AS. 


the complete Harvester is both 
easy on the horses and con- 
venient for the operator. 


Don’t put it on—write  F, W. SCHMIDT PEA HARVESTER CO. 


us today for price and full 
details, NEW HOLSTEIN, WISCONSIN 




























CURES ALL ILLS 


OF THE CAPPING MACHINE 


Operate your capper with gas produced 
by the 20th CENTURY GAS MACHINE. 
The results will surprise you. The fire 
is QUICK, CLEAN and UNIFORM. 


The flame is small but the heat is in- 
tense and is applied right to the spot 
where needed. Will keep your capper 
properly heated no matter how fast you 
run it. 


SIMPLE 
RELIABLE 
SAFE 


FURNISHED 
ON 
APPROVAL 


The C. M. Kemp Mfg. 


Baltimore, Md. 
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Semi-Monthly Report of National Canners’ Laboratory, 


By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on work done dt the National Canners’ Laboratory are published exclusively in THE CANNER. 


gt r : : ; . Th 
in the first and third issues in cach month and cover topics of direct interest to canners, picklers, kraut cutters and preseroee™ 





Advertising Canned Goods. 

Periodical advertising has very little good effect in any 
line of business. If advertising is to be profitable it should 
be continuous, and should be so placed that it will appeal to 
the people who are interested. There are a great many 
schemes for advertising, many of which must be very un- 
profitable. The signs along the railroad right of way may 
be profitable in advertising some lines of business, but its 
results are questionable. Where a name has become a house- 
hold word throughout the land it is probably a good plan to 
keep that name fresh in the minds of the public by any 
scheme whatever, but such schemes should follow only world- 
wide~advertising in other directions. As a general proposi- 
tion it is not well to advertise in places where it is impos- 
sible to procure the article. The advertisement which brings 
results is the one which is placed before the buyer at a time 
when he needs the article and at a time when he can procure 
it without much trouble. Advertising in journals of enor- 
mous circulatioén no doubt brings good results, the very fact 
that an advertisement goes into the hands of millions of 
people is an assurance that its effect will be good. A small 
advertisement in such magazines and papers is hardly given 

«any attention by the casual reader—it is the large, attractive 
* advertisement covering one or two pages which pays. There 
Hare some magazines which reach our homes every month, 
some papers which we look for every week, and there are 
certain advertising spaces in these journals which nearly 
every reader watches to see who can afford to pay the well 
known expensive rates on-such space. It has its effect on 
the reader. 

In the advertising of canned goods for a great association 
like the National Canners’ Association it is not only a waste 
of money but it is beneath the dignity of a body of packers 
representing millions of invested money to take a very small 
space only occasionally in journals of the character men- 
tioned. Everyone would expect greater things. Even if the 
advertisement is read at all the one thing which strikes the 
reader is, ‘‘I wonder why they cannot afford more space and 
more frequent Msertions of the advertisement.’’ If the 
advertising campaign of the National Canners’ Association is 
to be effective it should be extensive enough to at least com- 
mand respect-en: the ~part of the reading public. Think of 
twenty to twenty-five thousand dollars being expended on 
advertising for a whole year’s campaign. It should never 
be attempted short of half a million dollars. 

Single firms in other lines of business, and, indeed, some 
food packers, spend nearly this amount individually. Then 
isn’t it a waste of money to do anything in this line unless it 
is done right. We believe in evolution—we know that the 
average packer is a farmer or has been a farmer at one time 
in his life—we think we have seen evidence of his growth 
and development in some directions—we believe that-he has 
added something to his store of knowledge in the scientific 
principles of packing his goods. These have been forced 
upon him and he has taken them rather reluctantly, neverthe- 
less we must give him credit for having taken them at all. 
He is growing, but he is not, as a rule, developed into a busi- 
ness man of great ideas. There are some packers who have 
developed these characteristics to a remarkable degree; these 
men are using their ability in advertising and enlarging 
their business. The influence of their good judgment is seen 
in the extensive growth of their business. It will be hard to 
réach the great majority of packers and make them see that 
wide advertising is a benefit to their business. It may come 
in time, but Mr. Packer very much dislikes to let go of so 


much good money until he has the bird in the } : 

somebody to guarantee him absolutely that the ecg, wants 
come to him individually. Will the National Canners’ A. 
ciation ever be able to raise a half million dollars yearly was 
advertising purposes from ordinary canners? We he, * 
think so. Is it worth while then to spend twenty-five th y 
sand dollars a year, throw this money away when we hen 
in advance that it will do no good? . ” 


How many packers who subscribed to that fund haye b 
watching and waiting for an increase of five or ten cnt 
dozen? What did he pay his $25 for? He is expeetin it 
and if he does not get results he is dissatisfied. Better a 
to have tackled the problem at all. Better to let the yp 
individual packers advertise in their own name, because yo 
will never be able to make the little fellow see that it pe 
good investment. 


How about those stories which frequently appear in the 
daily press in regard to poisoning resulting from eat 
canned goods? What is the use of securing retractions unjeg 
the general public gets to hear about it in a broad way? 
There is in the minds of a great many people a deep rootej 
prejudice against canned goods. There is a wide belief that 
frequently ptomaine poisoning results from eating canna 
goods. This*is not confined to one section or to a single 
locality, but there are people in every part of the land wh 
firmly believe these things. When a case comes up and the 
facts have been secured, after sifting the evidence, if sue) 
evidence is to be published at all it should be widely published 
and a number of cases should be published following one 
after the other in order to make an impression on the read. 
ing public, if those deep rooted prejudices are to be removed, 
What good does it do to reproduce in a trade journal a fey 
letters bringing out the evidence when only the cannes 
themselves read these articles? The audience is too small 
We have seen some of the retractions made by newspapers 
—such retractions are usually placed in some obscure comer 
of the paper where only the most careful reader is liable to 
find it. 

There is no use of having a publicity committee unless 
that committee has a large backing financially, has the power 
to use immense sums of money in correcting such evils and 
in extolling the merits of canned goods in general through 
attractive advertisements regularly placed in magazines, 
journals and daily papers of wide circulation. It takes con 
tinuous advertising to accomplish any good; not for a week, 
a month, or even a year, but from year to year, and to prove 
the point we will ask the question: ‘‘Who was the viee- 
president of the United States with Grant on his second 
term?’’ It is safe to say that a great many of our readers 
cannot tell without stopping a good while to think, and yet 
he was one of the best advertised men of his time—his name 
was in the mouth of every voting American. 

The work of the few men who have been giving their time 
and services free to the advancement of the publicity move 
ment is deserving of the very highest praise. At best it is 
a thankless job, and many a little packer who squandered 
five or ten dollars may say harsh and cruel things against 
men who had only their best interests at heart. We do not 
believe that this movement will ever be a success unless 
individual packers take it up and advertise their own brands. 
It is a question in our mind if a small advertisement, placed 
only occasionally in the great magazines and journals, is not 
below the dignity of such a great association as the canners 
are supposed to have. 

















Watch for our new Catalogue of 


LITHOGRAPHED STOCK LABELS for 1910 


OVAL & KOSTER, INDIANAPOLIS, IND. 
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The Progressive Food Packer 


Does not operate his factory on the guesswork plan. It is economy to have Chemical 
and Bacteriological tests made of everything used in the preparation of Food Products. 

This Laboratory makes these tests on a flat yearly basis at a price consistent with 
amount of work involved and about one-half the regular Commercial Laboratory rates. 











Analysis of 
Condensed 
Milk 


Testing 
Canned 


Goods 


‘ Solder and 
Solder Hem- 
med Caps 


Analysis 
of Water 


Salt 


Vinegar 


Food Products 


and 


Complete analysis to determine fat, total solids, proteids, cane sugar, - 


milk sugar and ash. Sterilization. Bacterial count. Prevention of milk 
sugar, separation, etc. 


After you have canned your goods and stored them in the wareroom 
how do you know they are going to keep >. Why not play safe, let us test 
samples of each day’s run and then there will be no guess-work about 
it. Our tests show to a certainty the keeping qualities of the goods—if 
there is any danger of spoilage you are notified in plenty of time to save 
your pack. 


How do you know you are getting value received > 
Are you getting what you ordered? Let us test samples and we 
will tell you all about them. 


Is your water fit for canning ? Is it fit to use in making brine for 
peas and other products ? Is it fit to use in your boilers so you will get 
the best results? A sample sent to us will bring you a full report. 


Are you using PURE SALT, or are you paying for moisture, 
lime and magnesia ? Is it fit for Pickling and Canning purposes ? 


VINEGAR MANUFACTURERS will find our services valuable 
in analyzing their goods and giving them expert advice. We can detect 
adulteration or sophistication in any sample of vinegar, no matter how 
it is made up. 


Packers of Fruit Butters, Mince Meat, Syrups and Molasses, Jams, 
Jellies, Catsup, Mustard, Salad Dressing and all other food products 


Canned Goods and canned goods will profit by our advice and assistance. 


Write for full particulars today. Prices consistent with your work 








National Canners’ Laboratory 





ASPINWALL, PENNSYLVANIA 
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Natural Acids Found in Fruits and Vegetables. 

Fruits and vegetables are very complex bodies, being com- 
posed of substances which are in turn quite complex. Among 
these bodies, which include sugars, starch and proteids, are 
various organic acids. Among these acids of chief interest 
are the following: Tartaric, citric, oxalic, malic, succinic, 
salicylie, benzoic, cinnamic, tannic and gallic. These acids 
are of interest to food producers from a number of stand- 
points. Thus, many fruits and vegetables owe their char- 
acter to a greater or less extent to the acids present. The 
citrus fruits, for instance, are characterized by the notable 
quantity of citric acid present, which in the case of lemons 
may be.as high as 7 per cent. Apples, tomatoes and other 
fruits and vegetables owe their acidity for the most part to 
malic acid. However, as a rule, more than one of these 
organic acids will be found to be present—in many cases 
several. Rhubarb, for instance, which has quite a high 
acidity, contains a very large number of organic acids, while 
a recent analysis of tomatoes shows the presence of the 
following amounts of free acid: Malic, .48 per cent; citric, 
.09 per cent; oxalic, .001 per cent, with traces of tartaric and 
succinic acids, 

As will be seen by the above figures, the total acidity of 
the tomato equals about one-half of one per cent, which rep- 
resents the average acid content of many fruits and vege- 
tables, though some will have an acidity of 1 per cent or 
more. On account of the difficulty in separating and deter- 
mining the various organic acids it is customary to estimate 
the total acidity, expressing same in terms of some fixed 
acid, as sulphuric, or else in terms of the number of cubic 
centimeters of standard alkali required for neutralization. 

Tannic and gallic acids are of interest on account of their 
liability to produce discolorations when brought in contact 
with iron salts in the ferrie state. Salicylic, benzoic and 
cinnamie acids, which do not have so wide occurrence in 
fruits and vegetables, are of interest from their use as anti- 
septics and from certain relationships which they bear to 
other organic acids, rendering care necessary in their separa- 
tion and identification. The preliminary step in testing for 
these acids is extraction from acid solution, ether usually 
being employed. If present the ether extract would contain 
any of the following acids: Tannic, succinic, malic, salicylic, 
benzoic or cinnamic, and these must be carefully distin- 
guished and identified by proper tests. As a rule where 
acids have antiseptic value, such as salicylic and benzoic 
acids, have been used in quantity sufficient for preservative 
purposes there should be no difficulty in their detection and 
identification. Nevertheless there are frequent instances 
where there has been confusion with the tests and we would 
emphasize the necessity for care in this connection. 

While the acids imparting acidity to various fruits and 
vegetables, such as citric, malic, tartaric and oxalic, do not 
possess marked antiseptic value (against yeasts and molds) 
yet they exert a certain action upon the keeping qualities of 
fruits and vegetables when present in preventing the develop- 
ment of spore bearing bacteria. Thus, there is a marked 
difference in the organisms causing spoilage of acid fruits 
and vegetables and those characteristic of non-acid vege- 
tables, such as peas, beans and corn. Certain spore bearing 
organisms causing spoilage in the case of peas, beans or corn, 
and necessitating a heavy process for these goods, are en- 
tirely inhibited by the acid present in fruits and vegetables 
of an acid character, making a process in boiling water suf- 
ficent for such goods. 


Another property of interest in connection with th 
acids mentioned is their liability to modification ‘et 
these bodies are closely related and can readily 1 a 
from one substance to another. Thus, cinnamie = 
simply taking up oxygen can be changed into bey: acid by 
or benzoic acid in turn by the same process can be 
to salicylic acid. Malice acid by certain changes } 
about by fermentation and also by chemical means at t 
succinic acid. Several of these acids may also be fo am 
decomposition, in the breaking up of more complex bent 
like proteids. Thus, benzoic acid is obtained from hi odie 
acid, which results from the breaking down of motes 
animal organism. There is also evidence of succiaie * 
resulting from breaking down of proteid matter, The ong 
cipal sources and properties, together with character of 
special interest, will be mentioned in the followin indi be 
ual treatment of the acids: & individ. 

Citrie Acid (H,C,H,O,). 

Citric acid is especially characteristic of plants of the 
genus citrus, but it is found in many other fruits especial] 
in gooseberry, cranberry and eurrant. It is obtained com. 
mercially usually from the lemon, lime and bergamont, 
though sometimes manufactured from unripe goosebe as, 
which will yield about 1 per cent of their weight of citri 
acid. Aside from occurring as the free acid in various fruits, 
citric acid occurs combined as calcium or potassium citrate jn 
a very large number of fruits and vegetables. The erystal- 
lized acid melts at 100 degrees centigrade. Heating to about 
175 degrees decomposes without subliming. The acid hag a 
strong but pleasant acid taste and is very soluble, four 
dissolving in three parts of cold or two of boiling water, It 
is also readily soluble in dilute or strong alcohol, but ig 
nearly insoluble in ether, chloroform, benzine and similar 
solvents. Citric acid is optically inactive. Aqueous gsoly 
tions of citric acid readily mold. Citrie acid is chiefly of 
interest from its very wide distribution in the juices of 
plants, to which many to a greater or less extent owe their 
acid character. 


Tartariec Acid (H,C,H,O,). 

Tartaric acid, as well as citric, occurs frequently free or 
combined in a number of plants. The grape, however, is the 
only source from which it is obtained commercially, the 
deposit of argols formed on the sides and bottoms of wine 
casks consisting largely of calcium and potassium tartrates, 
being the principal source. Tartaric acid, like many other 
organic compounds, exists in one or more forms or modifiea- 
tions, there being five in the case of tartaric acid. The 
dextro-tartaric, or ordinary tartaric acid only will be de- 
seribed. In this form tartaric acid forms anhydrous erystals 
which are optically dextro-rotatory. The crystals melt at 150 
degrees centigrade and are readily soluble in absolute or 
aqueous alcohol, also very soluble in cold or boiling water, 
somewhat difficultly soluble in absolute ether, and nearly 
insoluble in chloroform, benzine and petroleum ether. Aqueous 
solutions of tartaric acid, like citrie acid, are acted upon by 
molds, which gradually cause their decomposition. Tartarie 
acid is readily converted by oxidizing agents into formie 
acid. Tartaric acid, like citric acid, is of interest on account 
of its imparting acility to various plants. 

Oxalie Acid (H.C,O,). 

This acid occurs ready formed in some plants, notably in 

oxalic and rhubarb. It is a frequent product of the decom 














any small tender fruit. 
waste or injury to same. 
or foreign matter. 


Haller’s Improved 
Fruit Washer 


This machine will wash and cleanse Strawberries, Blackberries, Dewberries, Blueberries, Cranberries, or 


We make them, and will guarantee to wash dead ripe or even over ripe fruit without 
It thoroughly cleanses and extracts all sand and grit, and eliminates all brush, twigs 





THE JOSEPH F. HALLER CO., sHerivanvicte, p. o. PITTSBURG, PA. 








Also manufacturers of bottle and can filling Machinery for liquid and semi-liquid products 
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position of animal matter and of the aetion of oxidizing 
agents on various kinds of organie matter. Commercially it 
is usually produced by either the oxidation of starch or sugar 
by moderately concentrated nitric acid, or by heating starch, 
sawdust, straw or other vegetable matter with caustic potash. 
Wheat bran, for instance, will give a yield of about 150 per 
cent of its weight as crystallized oxalic acid. While exist- 
ing as free acid in small quantities in some plants, it occurs 
much more widely distributed in the combined form as 
calcium oxalate, calcium oxalate crystals being character 
istic features of many plant tissues. Oxalic acid is char- 
acterized by an intensely sour taste and is poisonous in very 
appreciable quantities. The anhydrous acid is colorless, odor- 
less and may be sublimed without charring. Oxalic acid is 
of chief interest on account of imparting acidity to various 
plants. 
Malice Acid: (H.C,H,O,). 


Malic acid is present in most fruits used for domestic pur- 
poses, such as apples and pears. While most abundant in 
fruits, it is also found in other parts of plants and has been 
discovered in not less than two hundred different plants. 
It is usually prepared from rhubarb or mountain ash berries, 
which are especially rich in malice acid. Malie acid, like the 
preceding acids, usually occurs in crystalline form, the 
crystals being colorless, odorless and readily volatile. It is 
readily soluble in water, aleohol and ether, the aqueous solu- 
tion having an agreeable acid taste, as in the case of citric 
and tartaric acids, the aqueous solution of malice acid readily 
becomes moldy on keeping, and the solution of the acid in 
contact with ferments will yield succinic acid and acetic 
acid. When heated to 180 degrees centigrade malic acid 
melts and decomposes, yielding vapor composed of mallic 
and fumariec acids. By the action of hydriodie acid, under 
pressure, malic acid may be converted into succinie acid. 
Natural malice acid is laevo-rotatory in dilute solutions, but 
optically inactive in a solution containing 34 per cent of 
acid and dextro-rotatory in more concentrated solution, while 
the artificial malic acid is optically inactive. Malic acid is 
of chief interest through imparting acidity to many fruits 
and vegetables. 

Suecinie Acid (H.C,H,0,). 


Sucenie acid, while occurring in small amounts in a num- 
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ber of fruits and vegetables, is a mue} 
stituent than the preceding acids. In 
naturally in plants it may be produ 
fermentation of sugar, and as a result 


, 

‘©SS important con 
addition to OCeurrin 
ed during aleoholie 


‘ t IS usually Tes, . 
wines. As noted under malic acid, it may algo be me in 
. als TO” ueed 


through fermentation of this acid. In addition to the 
sources, succinic acid is also found to oceur betel oa. 
amber and certain lignites, and may be obtained by t fi 
tillation of amber. It may also be obtained by the ns 
tion of malice acid or tartaric acid, which contain res ectiy 
two and one atoms more of oxygen than soedinie ively 
Succinie acid is obtained in crystalline form and 0 
heated to 130 degrees emits suffocating fumes, the ole = 
melting at 180 degrees and subliming as suceinie sche 
at 235 degrees, the anhydride (the formula for “at 
C,H,O;) having a melting point of 120 degrees cent; si 
Suceinie acid is quite readily soluble in water and eae 
somewhat sparingly soluble in ether and insoluble jp vas 
other solvents. Succinie acid is of interest from its = 
resemblance in many of its analytical characteristics t, 
benzoic acid. Thus, the anhydride has practically the an 
melting point as benzoic acid. It sublimes, entits suffocating 


dis 
deoxida 


fumes very similar to those of benzoic acid, and the free on 
. 7 . . e . . ( 
when neutralized with ammonia, after driving off the excess 


of ammonia, yields a cinnamon-brown precipitate very simi 

lar to that of benzoie acid under similar conditions, thou h 

the precipitate from benzoic acid is somewhat more of 

flesh color. Cinnamie acid under similar conditions yields g 

yellow precipitate. ; 
Salicylic Acid (C-H,O,). 

Free salicylic acid occurs rather sparingly in nature, hay. 
ing been reported in the flowers and fruits of some plants 
among the fruits there being strawberries and plums, The 
amount detected, however, is not large. The ethereal gat 
of salicylie acid, methyl salicylate, occurs in the volatile gj 
of several plants, being the principal constituent of the gij 
of wintergreen. Salicylic acid may be prepared from m 
salicylate by boiling with potassium hydrate solution yagi] 
the oil is saponified and then acidulating with a mineml 
acid, such as hydrochloric, when the salicylie acid is pr 
tated and may be further purified. The principal comm 
souree, however, is the synthetic production by passing 
carbon dioxide over sodium phenolate. Salicylic acid ig 
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Write us for our new catalogue to-day. 


IT PAYS 


To investigate when there is a better 
way to do anything. 


It pays handsomely to go into the 
merits of Knapp Labeling and Boxing 
Machines. 


Sixteen years in the successful manu- 
facture of Labeling Machines enables us to 
furnish you with the best obtainable propo- 
sition for Labeling and Boxing cans. 


. Let us send you an outfit on trial. 


H. KNAPP CO., Westminster, Maryland 
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Jy soluble in water and readily soluble in alcohol, 
J shloroform. It is odorless and has a pleasant, 
~~ It is of chief interest through its applica- 
for foods, though much less used now 


sparing 
ether ane 
acidulous taste. 4 
tion aS an antisepti 


an formerly. : , . 
than forme”. senzoie Acid (C-H,0,). 


woe benzoic acid is found in several balsamic resins, such 
aah xu and tolu. It has also been found in certain 
se aT hale fruits, the cranberry being especially rich in 
— and The product is obtained more largely, however, 
aaa by boiling with hydrochloric acid, or from 
aphthalene, a coal tar product, by treating with nitric acid, 
~~ thalic acid, by heating to about 250 degrees centi- 
po Ae with calcium hvdrate in the absence of water, when 
grat iar ig formed. It is also formed from toluene, 
gow gh distillate, which is now the principal synthetic 
ho Benzoie acid usually oeceurs in erystalline form and 
has a melting point ot 121 degrees centigrade. It vaporizes 
appreciably at 100 degrees centigrade, either dry or with 
steam, and sublimes unchanged at higher temperatures. Ben- 
soi acid has a sharp, acid taste, but when pure is without 


this acid. , 
from hippuric é 


20i¢ apt : ; 
lor. It dissolves somewhat difficultly in water, and readily 
- — » . . . * 
in alcohol, ether or chlorform, its sodium salt being readily 
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soluble in water. It is of chief interest through its use as an 
antiseptic. . 
Cinnamie Acid (C,H,O,). 

The principal source of cinnamie acid, either free or com- 
bined with ethereal bases, are the various balsamic 
resins, the balsam of Peru often containing 10 per cent of 
the free acid and the balsam of tolu 10 to 12 per cent, with 
a larger quantity of the acid combined as benzyleinnamaie. 
Storax contains a variable quantity of the acid, mostly in 
combination. It is also a constituent of the oil of cinnamon, 
being formed by atmospheric oxidation of cinnamie aldehyde, 
which is the principal constituent of cinnamon oil, and is 
producible from benzaldehyde. Like other organic acids, it 
is characterized by its erystalline form. It melts at 133 de- 
grees centigrade and boils at 300 to 304 degrees centigrade, 
suffering partial decomposition unless heated gradually. It 
vaporizes much below its boiling point and sublimes less 
readily than benzoic or salicylic acids. Cinnamie acid 
is sparingly soluble in cold and moderately soluble in boiling 
water, and freely soluble in aleohol or ether. On oxidation 
with potassium permanganate or other oxidizing agents, cin- 
namic acid yields benzaldehyde, which on further oxidation 
may be converted into benzoic acid. In the detection of the 





JEROME B. RICE SEED COMPANY 


LARGEST GROWERS SEEDS USED BY CANNERS PACKERS AND PICKLE MANUFACTURERS 














We can supply for present delivery at lowest prices or will[make[growingjcontract|prices for 1910 crop 


BEANS, BEETS, CUCUMBERS, ONIONS 
PEAS, SQUASH, SWEET CORN, TOMATOES 
‘ CORRESPONDENCE INVITED 


CAMBRIDCE VALLEY SEED CARDENS, ss H 


CAMBRIDGE, N. Y- 
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Pillmore-Anderegg| 
PEA VINER 


Triple Beater System Patented 


WILL DO DOUBLE THE WORK ORF 
ANY VINER ON THE MARKET? 











I saw this machine at Westernville, N. Y., in 1908, thresh a load of peas in about half 
the time that it had taken for another make to do the work, but I thought that it broke 
more peas. I also saw it thresh and clean several loads of Admiral Peas, which no other 
machine can do. 

Since that time I have made changes to correct its faults, and 1 can pronounce it now 
as being as nearly perfect as a machine of its class could be. 

Yours very truly, W. J. LATCHFORD. 





REMEMBER!! If this machine will save a percentage of the broken 
** peas, and do twice the work, it is cheaper at a fair 


price than if you paid nothing for others. 





FOR TERMS AND PARTICULARS ADDRESS 


CHICAGO CANNERS’ SUPPLY C0. 
W. J. LATCHFORD, President 


SOLE AGENTS FOR THE UNITED STATES 1712 Michigan Ave., CHICAGO 


This machine is protected by the strongest of patents. All users will be protected. 
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joned acids, salicylic, benzoie and cinnamie, 
nd gallic acids, all of which are sub- 
as we ‘ill appear, if present, in the ether extract, and 
limable, vientified by proper tests, necessitating considerable 
— ‘Cinnamic acid, while not oceurring to any appreciable 


last three ment 
I] as succini 


care. t in plants used for food products, is of chief interest 
ail gome application on account of its antiseptic prop- 
tnrous*® © 
erties. Gallic Acid (C.H,O;). 
This acid is found in nut galls, sumac and accompanying 
: ge number of plants. It is also the natural 


ins in a lar 
entation product of certain glucocide tannins. It differs 
from the various tannins in not being a tanning agent. rhe 
gallie acid of commerce is obtained from the tannin of nut 
valls. Gallic acid crystallizes in needles, is odorless and has 
an astringent, slightly acidulous taste. Heated at 210 to 215 
degrees it sublimates as pyrogallol. It is readily soluble in 
water or alcohol, as wel! as in ether and acetic acid, but is 
ghtly soluble in chloroform or benzine. Further men- 


very sli ‘ . : 
tion of gallic acid will be made in connection with tannic 
= 
acid. : : as ; ; 
Tannins or Tannic Acid. 


These are vegetable products of an astringent taste, 
amorphous or slightly crystalline solids, non-volatile, with 
very slight acid power. Tannins are freely soluble in water 
and alcohol. They give blue or green precipitates with ferric 
salts and thick precipitates with gelatin, albumen or starch 
paste. The tannins, as well as gallie acid, oceur principally 
in spices and some similar products and are of interest 
through their liability in some cases to form dark discolora 
tions through reaction with iron salts, notably in the case of 





pickles or catsup. 
Prevention of Spoilage in Canned Goods. 

One problem which is not fully grasped by many packers 
is the sterilization of their goods, as it is a fact that a 
process which may give good results one season may be 
ineffective at another time. It is a quite frequent occur- 
rence for a canner to tell us that he has been employing a 
given process for a good many years without being bothered 
with spoilage, when it happens that, without any apparent 
reason, something has gone wrong. As he has every con- 
fidence that his process is the right one he will more than 
likely place the blame on some other cause. If the goods 
produce a bad odor he may attribute it to the water used 
—in some cases the sugar is thought to contain ferments of 
an unuusually resistant character, and in other cases he 
raises a question as to the purity of the salt, but in the large 
number of spoilage cases we have investigated it is seldom 
we find the trouble due to causes other than the bacteria 
present in the goods, these bacteria not having been de- 
stroyed in the sterilizing process. Canned corn appears to 
give the packer more trouble than the majority of products, 
and the different processes being used by different packers 
around the country is astonishing. We know of packers 
using a process of 70 to 75 minutes at 240 degrees Fahren- 
heit right along. As a general proposition this process has 
given satisfaction, but it is not an unknown thing for a 
packer to have some spoilage who has employed this low 
temperature. A certain percentage of loss may occur and if 
he does not have it investigated he simply throws the spoiled 
cans away and continues to use the same process next year. 
He may not have any more trouble for a year or two, but 











CLIMAX 


PEA WEIGHERS, CONVEYORS and 
ELEVATORS 


QUALITY PEA SEPARATOR 


We are making a specialty of this machine which 
separates the TENDER from the HARD peas. 

Let us show you what it has done, and what it 
will do. 


Climax Machinery Co., Indianapolis, Ind. 
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HIGH GRADE 


EMBOSSED & PLAIN 


LABELS 


OF EVERY DESCRIPTION. 
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KARLE LABELS 


ARE SEEN IN 
\~" EVERY DISPLAY or “\\ 
*CANNED Gooodse. 
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WRITE US FOR PRICES. 
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This Guaranty Bond is Your Protection 








Against Lime in Salt 





VERY shipment of Diamond Crys- 

tal Canners Salt must be wholly 
satisfactory from your standpoint. 

Every order brings one of these bonds 
with the acknowledgment. It binds us 
to ship you—not a salt that we say is 


better— but one that you know is better, 





before you pay for it. 

Read the bond. You will see that it is 
the strongest guarantee we could possibly 
make. It obligates us to accept your 
decision absolutely. Your word is final; 


there is no appeal: 


e 
Lime is a Menace 
=e = 

We have originated this bond to dem- 
onstrate to you that a salt which is prac- 
tically lime-free will improve the quality 
of your goods. 

For some uses a moderate quantity of 
sulphate of lime in salt may not be objec- 
tionable, but in the canning business lime 
is a menace. 

Professor Duckwall figures that as little 
as 2 per cent of total impurities: may 
materially injure the product in which it 
is used. Even in small quantities, sul- 


phate of lime is apt to cloud or discolor 


your liquor, and to toughen the vegetables 
themselves. 

Freedom from lime means a clear liquor, 
and a tender, palatable product. 

We own the only successful process of 
eliminating the lime from salt. It is 


used exclusively by us. 


What the Bond Means 





Let us ask you this— 


Isn’t this bond in itself proof that the 
pure, lime-free Diamond Crystal Salt ‘act- 
ually is better adapted to your business 
than other kinds? Could we afford to 
make this binding agreement if we didn’t 
know that Diamond Crystal Canner’s 
Salt would make good with you? 


Remember, please, that one of the bonds 
goes with every acknowledgment. It 
doesn’t cover merely one barrel or one 
shipment, but all shipments. It assures 
you against loss, or dissatisfaction, or the 
risk of loss or dissatisfaction. 

You can’t make a mistake in buying 
Diamond Crystal Salt. Wouldn't it be 
good business to let us quote you deliv- 


ered prices? 


DIAMOND CRYSTAL SALT CO. 


St. Clair, Michigan 
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Suaranty 


F, for any reason, this shipment of Diamond 
Crystal Salt should not give satisfaction to the 
purchaser whose name appears hereon, we 
will take it off his hands at the full purchase 
price, without argument or quibble. 


We will in that case make no charge 
for any reasonable quantity used in testing, 
and will further repay the purchaser the 
cost of freight, of cartage, and of any other 
expenses incurred by him either in getting 
the salt or in returning it. 


We make this a binding guarantee; and we 
agree that the purchaser shall be the sole judge 
on all points, and that his word shall be final. 


Name of Purchaser 


Quantity” bought 


Purchaser’s Order No........................ 


Date of Acknowledgment ......................-..0-2.22222..-0se0. 


Dated at St. Clair, Michigan 
ane, Rae 
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sooner or later he encounters a case of spoilage great enough 
to make his financial loss a serious matter, to say nothing of 
the incidental worry. 

Notwithstanding the fact that it has been demonstrated 
that the proper process for corn is 65 minutes at 250 degrees 
Fahrenheit, and it is the process we have all along recom 
mended, still a shorter process is given in many cases be- 
sause the packers have some trouble with the darkening of 
the corn when employing the process mentioned. Some pack 
ers are inclined to take the risk with the hope that the 
goods will not spoil if a process under that time and tempera- 
ture is employed. One case we investigated showed that an 
enormous lot of corn packed at a temperature of 240 degrees 
for 75 minutes was going wrong. Some of the cans were 
swelled and had a very disagreeable odor. Cans which were 
not swelled on opening at first gave very decided indications 
of chemical changes, the first gas leaving the can on opening 
having a putrefactive odor. However, this odor soon dis 
appeared after the can stood open, but was evident when 
the contents of the can were stirred. Mieroscopie exami 
nation of the liquid in the corn showed the presence of bac 
teria which were slightly motile. On cultivating these 
organisms it was found to be a strict or obligative anaerobe, 
a spore bearing organism resembling in many respects bacil- 
lus tetanus. This germ grows best at blood temperature, very 
slowly at room temperature and develops most rapidly in the 
center piles of corn that have not been chilled to absolute 
coldness before storing in the wareroom. This organism is 
found in nearly all cases of swelled corn; it seems to attack 
the proteids and gives rise to a combination of chemicals 
which have an exceedingly offensive odor. All corn as it is 
brought into the factory from the field contains the spores of 
this germ on the husks, silk and kernels of the corn. The 
spores are heavily protected by hard, dry membrane, which 
seems to resist the action of heat like asbestos, so that the 
life is protected against ordinary temperatures, and requires 
fully fifteen minutes’ exposure to a moist temperature of 250 
degrees Fahrenheit. It grows best in an absolute atmosphere 
of hydrogen; small quantities of atmospheric oxygen seem to 
interfere with its growth. In a vacuum it grows more slowly, 
as it is impossible, of course, to eliminate all oxygen from 
any container. Multipiication of this germ in canned goods 
does not take place for several days after the goods are 
processed and stored away, but when it does begin to multi- 
ply it forms a very disagreeable gas, to which we have re- 
ferred. The cans may not swell for some time afterward. 
When the cans swell the germs will have changed the whole 
character of the corn; it will be unfit for use and is a total 
loss to the canner. Corn even slightly affected by this organ- 
ism cannot be reclaimed—the offensive odor remains even 
though slightly affected cans are punctured and subjected 
to a venting process. A pack of corn infected with the or- 
ganism is almost a total loss. 

Of course, good cans may be separated from those which 
are affected by means of a system employed for sorting sour 
corn. This consists of sterilizing all cans which are appar- 
ently good at a temperature of boiling water for 60 to 75 
minutes, or under pressure at 230 degrees Fahrenheit for 
40 minutes. After a recook of this kind there will be some 
sans which will not snap back on cooling. These are the 
worst cans in the lot and should be thrown out as bad, but 
a further test is necessary to separate those which are only 
slightly affected. The cans are put into a crate, single layer, 
bottom side up, and subjected to a boiling temperature for 
six or seven minutes; cans are submerged just about one inch 
below the surface of the water, so they can be watched care- 
fully. Cans which puff out in this time are affected more 
or less. They should be marked as they puff out and may be 
separated later. While this system of sorting the good cans 
from those which are bad is fairly satisfactory, it is not 
perfect by any means, owing to the difference in the filling 
of the cans and the varying temperature of the contents 
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when filled. If all cans were exaci t the sar 
ency, the same quantity in each ca; Ne Consist. 


d filled at the 


temperature, they would respond to this test , Same 
-arties who have tried the different methods re mort te 
method gives the most satisfactory results, a ay this 
ping the goods out few complaints are received ater ship. 


This anaerobic putrefactive organism of which 
been speaking is to be dreaded far more by the ml have 
the organisms which produce sour corn, owing to the than 
as we have said, that even if a ¢an is only “ 5 
it will produce such a disagreeable odor 
goods unfit for human food. in many * 
spects resembles the tetanus germ, with spores forme le re 
end of the rod. Its habitat is the it is Pied: the 
quently on potatoes along with the common potato wie 
It resembles in some respects the organism which emma 
malodorous decomposition of imperfectly sterilized nah ma 
differs from it in the shape of its spores and thickness of m4 
rods. The anaerobie bacillus which causes swelled oe 
more slender and forms oval spores and the sports bg 29 
located as.near the end as those of the organism we _ 
describing, although the gases formed by these hy 
isms are very much alike. 


7 . fact, 
slightly infected 
e as to make +) 
Chis organism be 


soil; 


two organ- 


it is very difficult to understand why packers wil] take 
the chance of spoilage when it is so well known and estab. 
lished that these microbes are so hard to destroy under aa. 
process less than 250 degrees Fahrenheit for 65 minutes 
Packers in Maine have a great deal of trouble from swells 
and sours year after year, first in one place, then another 
simply because they will not use a heavier process, This 
is true also of other packers throughout the East. Ip the 
West the packers generally are using the heavy process— 
some of them are using a process of 250 degrees for 75 to 
80 minutes in order to be absolutely certain that ther 
sterilization will be complete. However, we do not think 
this is necessary; but those who have suffered severe losses 
from spoilage prefer to take no chances, particularly when 
it is known that by proper treatment with cold water the 
color is not seriously affected. Of course, the corn is dark 
ened to some extent, but it is a fact that corn may be ex 
posed to 250 degrees Fahrenheit for 80 minutes and still 
not be seriously discolored. The cans must be chilled to ab 
solute coldness, however. The water must be introduced 
into the retort before the lid is opened and after the cans 
are removed they must go into a cooling tank and before 
storing away must be absolutely cold. The corn will not 
be as seriously discolored by this treatment as cans processed 
75 minutes at 240 degrees and stored away hot, without cool 
ing. 

The time and temperature used for sterilizing string beans 
and peas varies materially in different sections. It is not 
exactly clear to us why this difference should exist, although 
it is possible that the bacteria in some sections are different 
from those in other parts of the country. In certain locali- 
ties the peas must receive a temperature of 240 degrees for 
35 minutes, while in other sections this time has been eut 
fully 15 minutes. We investigated one case of spoilage 
where the packer reported that he had used a temperature 
of 240 degrees for 38 minutes. However, we are inclined 
to think there were some defects in his system—either the 
thermometers were not correct or he was not getting proper 
cireulation in his retorts. 

There is quite a variation in the processes employed for 
sterilizing string beans and wax beans. They vary all the 
way from 16 minutes to half an hour at 240 degrees. While 
our investigation of this shows that nearly all the short 
processed beans are infected. with bacteria, yet in many cases 
we have not found bacteria in beans which have been proe- 
essed only 18 to 20 minutes. But why should they be proc- 
essed for so short a time? Why not give them the full 
time? It does not affect the quality, and if properly blanched 











Green Bay, Wis. 


SPOT: 








The Everett B. Clark Seed Co. 
Growers of Superior Seeds for Canners 


MILFORD, CONNECTICUT 
NORTHERN GROWN TOMATO SEED 


East Jordan, Mich. 

































How to increase the consumption 
of Canned Goods— 





Pack QUALITY only in your cans 
and use NATURAL PROCESS labels. 





THE UNITED STATES 
PRINTING COMPANY 


MAKERS OF 
“ Labels That Sell Goods ”’ 


CINCINNATI NEW YORK 
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|! DON’T CAN WITH YOUR 
EYES SHUT 








A list of Can- 
ners, who won’ trisk 
a mixup in their 
goods, includes the 


A Ryder Can 
Marker 


will tell you by 


private mark the most successful and 

contents of every experienced in the 
our ware- 

“pda trade. 


house and the day 


you put it there. Let us mail you 


copies of letters 
sent us by them. 
Their opinion is 
the best evidence 
Think of the we can offer as to 
grasp you have on the merits of this 
your business! : Pmachine. 


Can you afford 
to be without this 
valuable informa- 
tion 2 





If you have been marking your goods by hand, save wages 
and at the same time add to your assets by an investment which 
will increase the value of your plant while paying for itself. 

If you haven't been marking your goods as they are put into 
cans, try the experiment and learn the value of making any mixup 
impossible, no matter what the rush and no matter how careless 
help may be. | 

In cutting goods, if you find that any are not processed en- 
tirely to your satisfaction, you can separate any day’s run by a 
glance at the mark, this alone might be worth many times the cost 
of the machine. 

Drop us a card today and get all the particulars of this 
up-to-date device. 


S. M. RYDER & SON 
Niagara Falls, N. Y. 


Western Agents: Sprague Canning Machinery Co., Chicago, III. 
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DO NOT READ THIS 

























































UNLESS INTERESTED IN 


INCREASING THE SALE 
OF CANNED GOODS 





M. ZURNDORF 


SUPPOSE there were packed (We can hear you say: 
God forbid! ) 
15 Million Cases Tomatoes 
12 Million Cases Corn 
8 Million Cases Peas 
8 Million Cases Fruit 
10 Million Cases Sundries } 


Total 53 Million Cases in Vegetables 

This means 1272 millions of cans! Assuming only 25 
millions Americans out of 90 millions can be fed with canned 
goods, each of these consumers would use slightly over 50 cans 
a year—viz: One can per week, or 5 ounces per day. Just 
one portion! Think of it, 5 ounces per four people! 

HERE IS A SUGGESTION: We are now compiling 
a neat folder, showing a list of dishes that can be used in the 
daily Menu, made from canned goods. The recipes are not 
quite worked out, tho we will soon have them finished. 

We will mail you copies of our idea as soon as worked out. 
If every Canner will distribute one folder (they cost little more 
than a good label) for each doz. of goods packed, the results will 
soon show. Let each grocery store have these folders on the 
counters. We believe in the results! 


Write Our Chicago Office, 5 Wabash Ave. 


M. Zurndorf, Western Sales Manager 


The AMERICAN LABEL MFG. CO. 


BALTIMORE, MD. 
BRANCH OFFICES: 
Chicago Boston New York 
Los Angeles Philadelphia 
Pittsburg St. Louis 


« rahi « 2 ‘ miainaneiins oan 
and ehilled a 30-minute proc ous will not cook the beans to 
pieces, and a 35-minute process on peas will not affect th 
quality materially. It seems to us good poliey to give t e 
different canned goods all the sterilizing they will sta he 
Of course, we would not advoeate a process which sone = 
cook vegetables to pieces and destroy their appearance ©. 

we do believe that with proper care in blanching ana ” 4 
: : ‘ g and ehil). 
ing that there will be no such danger. 

Bacillus Butyricus Frumenti, which causes the decomposi- 
tion of eorn, begins to form the malodorous compounds al 
most as soon as the bacteria begin to multiply, and the oder 
is quite perceptible in corn which has not been sufficiently 
processed, after a period of three or four days if the vas 
are kept in a warm place, or if they have been piled away 
hot. Since this germ originates from spores which have not 
been destroyed in the sterilizing process it will not go back 
into the spore form until chemical changes in the can pe. 
come so marked as to make it totally unfit for food. and this 
will hardly be the case until the cans begin to show signs of 
swelling, or at least will puff out quickly in the separation 
test. In recooking a lot of corn which shows signs of spoil. 
age it is a safe conclusion that the germs have not developed 
in sufficient numbers to have gone into the spore form again: 
consequently a small amount of heat will destroy the vege 
tating forms of this bacillus. A packer is liable to be eon. 
fused in this matter; they may not understand why a second 
cook for 75 minutes at 212 degrees Fahrenheit will kill the 
germs where they had failed to kill them in the first place 
at a temperature of 240 degrees for 75 minutes. The reason 
is simply this—in the first place the packer is dealing with 
a spore form or seed form of the bacteria, and in their dried 
up condition were liable to withstand heat to a remarkable 
degree. However, after surviving the sterilizing process 
and being imbedded in a very nutrient substance spores or 
seeds would begin to sprout like seeds of a plant, and in this 
form a scalding temperature will destroy the tender growth, 
Of course, we must always bear in mind that bacteria belong 
to the vegetable kingdom. They are not animals or inseets, 
and the spores are seeds just like a mustard seed, a grain of 
wheat, a seed pea or seed bean. Some of these seeds will 
stand a boiling temperature, but a young, growing plant, 
sprouting from the seed, would be immediately killed at boil- 
ing temperature. This is true of all spore-bearing bacteria; 
even the most resistant forms known perish rapidly under 
this kind of a treatment, and in the laboratory many sub 
stances which are chemically changed by high temperature 
are easily sterilized in two or three operations; thus, gelatin 
combined with meat juice cannot be heated over the boiling 
point without losing its gelatinizing power, but all spore. 
bearing organisms which may be present in it are killed by 
heating it on three successive days in boiling water or steam 
at 212 degrees Fahrenheit. Milk can be sterilized in the 
same manner, and blood serum, which coagulates even at boil- 
ing temperature, is sterilized at a very much lower tempera- 
ture in five heatings. This method may be practiced with 
suecess in the canning industry, particularly with shrimps 
and seallops, which are so easily cooked to pieces at high 
temperatures, and they would be cooked to pieces long be- 
fore the spores of bacteria would be destroyed; consequently 
the only safe method is to allow the bacteria to sprout from 
the spores, then destroy them in a temperature whieh will 
not cook the products to pieces. 





Be sure you read this week’s ‘‘ Want’’ and ‘‘ For Sale’? ads. 














HOCG & LYTLE 


Limited 
Growers of 


Peas and Beans 


Head Office 
TORONTO, CANADA 


‘Branches at 
PICTON, CANADA PORT HURON, MICH. 
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TOMATOES 
UNDER 














Early Tomatoes bring big prices and 
they always pay. 

Sell the fresh fruits when people want 
them most. 


When the market demand slackens 
put them up in the Cannery. 


GROW YOUR TOMATOES OR URGE YOUR GROWERS TO DO SO BY USING 


SUNLIGHT DOUBLE-GLASS SASH 


They have two layers of glass enclosing an air-space >g-inch thick—a transparent blanket. Boards and mats are almost 


imi yen for such tender plants as tomatoes. In zero weather the double-glass affords an extra protection without 
Sree the vinone would be lost. The Sunlight Sash prevents damping off. These sash are made strongly of Louis- 
iana cypress, and will last a long life-time. They make the earliest, strongest and best plants, and have them ready to 
go in the field as soon as the weather permits. Thus they enable the grower to get on the market when prices are highest, 
and to begin supplying the cannery before others have any fruit at all. 


SUNLIGHT SASH ARE AN INVESTMENT YIELDING 100 PER CENT IN THE FIRST PICKING TO CAPABLE GROWERS 


ur li i sof any kind under glass, and 
d at once for our literature. The CATALOG is of value to every one who grows plants of any glass, 
yee growers receive copies of a special leaflet. It tells what you can do with hot-beds and cold-frames. Also get 


our PREPAID FREIGHT OFFER, SAFE DELIVERY GUARANTEED. 
SUNLIGHT DOUBLE-CLASS SASH CoO., 962 E. Broadway, Louisville, Ky. 























Record 
Breaker 


Anything from 1-4 pound 
to gallons 


Ny De) | nd | 0d) hd 


WV IMbbS fhe pe 
| \ . . ; : : ! 3 . ! ) ) 
i i 2 


100 cans per min- 
ute on Kidney 
Beans and one 
patcher mended 
all the leaks. 


CAPS AND TIPS ANYTHING 
AT 65 PER MINUTE 


AUTO-TIPPER 


sells on its merits 
Chicago 
Solder Go. 


44° N. UNION ST., CHICAGO 


5 
2 
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Personal 





W. D. Voelker, representing Armour & Co., in New 
York, has been proposed as a member of the New York 
Mercantile Exchange. 

Mr. E. B. Gill, manager of the Central Lake Can- 
ning Company, Central Lake, Mich., was a visitor in 
the Chicago market this week. 

James Keever, president of the L. H. Lyford Co., 
Peoria, Ill., was one of the prominent visitors in the 
New York grocery trade during the week. 

Walter A. Frost, head of Walter A. Frost & Co., 
of Chicago, left yesterday for an extended trip to the 
Pacific Coast. Mr. Frost expects to remain on the 
Coast several weeks. 

H. H. Powers, of New York, has been appointed 
special representative of the Utica Canning Co., and 
the Sauquoit Canning Co., whose factories are at Utica, 
Sauquoit and Leonardsville, N. Y. 

Plans for the annual convention of the National 
Wholesale Grocers’ Association to be held in May at 
Louisville, Ky., are said to be progressing favorably. 
The program will be issued in the next few days. 

C. H. Clarke, president of the Kelley-Clarke Co., 
Seattle, Wash., who has been spending two weeks in 
the East, with headquarters at the offices of the Corby 
Commission Co., New York, left for home Wednes 
day. 

It is announced through the National Wholesale 
Grocers’ Association that on March 1 the J. K. Armsby 
Co. will allow a discount on California dried beans 
similar to that granted to buyers by the other interests 
in California. 

Ralph W. Crary, president of the Crary Canning Co., 
Sturgeon Bay, Wis., who has been spending several 
days in the Chicago market, returned home yesterday. 
Mr. Crary says that stocks of peas in Wisconsin pack- 
er’s hands have been reduced to very small holdings. 

\fter nine years of successful management of the 
Oconto Canning Co., Oconto, Wis., Mr. H. W. 
Landreth has severed his connection with that con- 


cern. Mr. Landreth was for eighteen years in the pea- 


canning business, beginning when th 
consin was in its infancy. We undei 
as yet made no definite plans for the 


ndustry in Wig. 
stand that he has 
iuture, : 

We received a very pleasant visit this week { 
om 


Mr. A. : 4 Sidway of the Exclusiv Products c 
Godfrey, Ill. Mr. Sidway is a packer of strictly hich’ 
grade asparagus, and is also putting up a delicio 
product for cream of asparagus called pF Pie ii 
Supreme.” This article makes a delicious and dainty 
soup, and is packed exclusively by Mr. Y 
pany. 

W. S. Knight & Co. have just engaged Mr. FH 
Lochner, formerly Chicago manager of Thomsen & Co, 
of New York, to take charge of their foreign goods de. 
partment, giving special attention to nuts, foreign 
canned goods and dried fruits. Mr. Lochner’s Wide 
experience and the recognition he has earned among 
the trade for aggressive and painstaking methods a¢. 
sures success to his department. 
The special committee ot the Dried Fruit Associa. 
tion of New York, appointed at a recent meeting t 
make arrangements for a dinner, has just completed 
arrangements. It is announced that an informal dip. 
ner will be given at the rooms of the Aldine Club on the 
evening of March 10. Speakers of note will addres: 
the members, among them being Lawson Purdy, presi- 
dent of the New York Board of Tax Commissioner 
The dinner committee consists of W. A. Wiley, L. F 
Bridges, W. B. Ballou, J. O. Allen and W. F 
Cameron. 

The second annual meeting and banquet of the Ney 
York Association of Manufacturers’ Representatives 
was held on Saturday, February 26, in Kalil’s Venetia 
Garden, on Park Place. At the meeting, which pre. 
ceded the banquet, the following officers were electedt 
serve during the ensuing year: W. A. Moran, presi- 
dent; Ralph W. Smyth, vice-president; W. C. Free- 
man, secretary. These, with the following, make y 
the new executive committee: E. W. Murphy, A. ¢ 
Monagle, O. J. F. Scharff, Il’. E. Nattrass, J, A. Me- 
Guane and J. H. Karupf. At the banquet some of the 
biggest factors in the grocery trade of the country 
spoke and extolled the merits of salesmanship. Among 
them were: George Gennericle, president of the New 


Sidway’s com. 

















deliver them ready for piling in two minutes. 


face of can. 
using this machine. 


Write us for circular and 
sample lacquered can. 


Perfect work and no waste of material. 


The Hughlett Can Lacquering Machine 


The ONLY comprehensive machine for this work on the market. 


Completely automatic, requires only to be fed and cans taken away. 
Capacity 1200 to 2000 cases of 4 dozen each per day. 


SEELY BROTHERS, BLAINE, WASHINGTON 


ed 


a ™ 
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Feed your cans to machine and it will lacquer, dry and 


Distributes an even coat of lacquer over whole sur- 


No evaporation of lacquer, no danger of accident by fire in 
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‘ork Wholesale Grocers’ Association; Walter H. 
= sident of the American Specialty Manufac- 
Be aation : Phil Staib, vice-president of the 
~ amg oe Wholesale Grocers’ Association; F. W. 
sal vice-president of the National Wholesale 
cers’ Association ; Andrew Wellington, of the New 
ae Wholesale Grocers’ Association; George Stadt- 
aro president of the New York Retail Grocers’ As- 
sociation; Henry Lohmann, president of the Brooklyn 
Retail Grocers’ Association; T. J. Austin, secretary of 
the American Specialty Manufacturers Association, 
and A. C. Monagle, of T. A. Snyder Preserve Co. 
There were nearly 150 members and guests present at 
the banquet. 


RATE AFFECTS SALMON MOVEMENT. 

The recent advance made on freight rates on canned 
salmon shipments from the Pacific Coast to Eastern 
and Middle Western States, according to a San Fran- 
cisco report, is having a decided effect on the move- 
ment of this class of freight over the transcontinental 
lines. The former charge of 75 cents was advanced to 
8s cents, leaving the railroads unable to bid for this 
business and giving a practical monopoly of it to steam- 
ship lines, which operate from Tacoma in connection 
with the Tehuantepec National. By the new route the 
salmon is carried from the Sound to New York by way 
of Santa Cruz, the Tehuantepec, the Gulf of Mexico 
and to Eastern terminals, then back to Chicago, cheaper 
than the -railroads will do it. Western railroadmen 
would like to get in on this business, but rates pro- 
hibit it. 


PROSPECTS FOR SHORT GULF PACK. 


Advices received by C. M. Ahrons a short time since 
were to the effect that the Gulf oyster pack is not likely 
to be over 25 per cent of an average, as most of the 
canneries are closed down. The damage done to the 
beds in the great September storm and the new law 
prohibiting dredging are given as the chief causes of 
the shortage. It is expected that the Louisiana Legisla- 
ture at its next session, beginning in May, will repeal 
the dredging law, which is held to work great hard- 
ship to both oystermen and packers. 


PEELED PEACHES BECOMING SCARCE. 
Advices from Baltimore note increased demand for 
peeled peaches, with stocks of No. 2 seconds getting 
into small compass. 














Are You in the Habit 


of sending your thermometers back to the factory to be 
tested and repointed EVERY SEASON ? 

HOHMANN-TYPE THERMOMETERS OF TAGLIABUE CONSTRUCTION 
are properly filled with gas under pressure and the MER- 
CURY CANNOT SEPARATE IN THE TUBE. 

Thus they maintain the HIGHEST EFFICIENCY for 
the MAXIMUM PERIOD. ‘There are other reasons why 
you will save money, time and trouble if you buy our ther- 
mometers in the first place. Ask us to tell you about them. 


C. J. TAGLIABUE MFG. CO. 
NEW YORK, 53 FULTON ST. CHICAGO OFFICE, 355 DEARBORN ST, 


Not connected with any trust 
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lf You Want Glean Pails 


To start the day’s work in 
your canning factory, get the 


INDURATED FIBRE 


They are cleaner than any 
wooden pail, because they 
can't soak up water, acids, 
sugar and flavors. They are 
cleaner than any metal pail 
because they do not corrode 
under fruit and vegetable 
acids. Their hard, brilliant 
surface is quickly and easily 
rinsed off so as to be 


REALLY CLEAN 


MANUFACTURED BY THE 


United Indurated Fibre Co. 


Write for information and prices to 


JOHN M. HART 
COMPANY 


Sales Agent, 
CHICAGO 
19-23 
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Brokers’ Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued 
by Prominent Commission Firms 




















E. C. Shriner & Co., Baltimore, Md. 

Spot Tomatoes—Market remains firm. This is not 
due to present demand, which continues light, but to 
the confidence of holders in the future and the ex- 
pectation of an early and ample spring trade. 

Future. Tomatoes—Limited business oniy is being 
done, buyers’ ideas, no doubt influenced by spot prices, 
not coingiding as a rule with those of the sellers. 

* Packers with few exceptions will not sell below 7oc 
for No. 3 Standards and 50c for No. 2 Standards. Pur- 
chasers at 67!%4c for No. 3’s and 47%c for No. 2’s, 
placed with a reliable packer, are good ones on the 
present market. It is perhaps needless to remark that 
on future purchases the responsibility of the packer is 
of as much importance as the price. 

Spot Corn—The demand is steady, but usually for 
less than carloads. Stocks are too limited to be af- 
fected by absence of large buying, and holders are look- 
ing forward to a gradual advance before new packing. 

Future Corn—The heavy business already booked, 
together with the difficulty in obtaining acreage, has 
caused a number of Maryland packers to withdraw 
from the market. Prices are today 62'%4c to 67¥%c for 
No. 2 Standard Maine Style Evergreen Corn, with 
limited offerings only at the inside price. 


Strasbaugh, Silver & Co., Aberdeen, Md. 

Spot Tomatoes—The usual quiet pervading the to- 
mato market during the stock taking period which 
exists in many cases until the 15th of February is by 
no means exceptional. It is remarkable, however, to 
note the steady undertone which has been exhibited 
from day to day, even during the quiet period of the 
game, which so frequently is a forerunner of the storm 
of activity which in all probability will follow as soon 
as the spring buying evidences itself,.and which is 
likely to begin earlier this year than last. The con- 
tinued strengthening of 2s tomatoes is in all proba- 
bility a forerunner of the possibilities of 3s, which, 
although there is practically an unchanged condition 
from previous advices of the past two or three weeks, 
yet from the fact that the market has held its own so 
long under such conditions, there is every reason for 
the optimist to claim renewed advances at least to the 
cost line, and the possibility of still further advance 
when the buying season becomes general. Gallon pack- 
ers report a fairly good run of business with light 
stocks on hand and those having stocks of pulp on hand 
are obtaining orders from time to time which is con- 
siderably reducing the supply at the factory. 

Future Tomatoes—Owing to the early naming, in a 
small way, of prices on bare standard 3s tomatoes at 
an impossible price, so far as the reliable packer is 


concerned, there has been, so far, a dearth of { 

business of full quality packing at prices which uture 
be obtained in order to get the consent of peclese af 
this position. While prices of 67¥%c are bein i. 
timated from the buyer’s end, packers of hind of 
quality decline to consider business for strictly frees: of 
products for less than 70c to 75¢c, 2s, 52'4c to sxc he 
gallons $1.80 to $1.90, depending upon brand and t “ 
tation of same. nal 


Thomas J. Meehan & Co., Baltimore, Md. 

A dull week it was in the canned goods market here, 
and the month of February has almost broken jts own 
record as the dullest month of the year so far as this 
market is concerned. The articles that sold in straight 
carload lots were tomatoes and corn, but the tradin 
in them was spasmodic. For spot tomatoes the ones 
tions at the closing of the month are the same as they 
were on the first of the month, and the sellers’ show 
little disposition to force the sale of them, being con- 
tent, apparently, to await the demand which they so 
confidently expect at the opening of the spring trade 
The shipments during this month were scattered to 
nearly all sections of the country, indicating that this 
market is the chief source of supply at the present 
prices, which adds to the confidence of the holders, 

For future delivery the trading in tomatoes is the 
lightest up to this date than in many years, and the 
reasons for it are plain enough. On the one hand the 
buyer don’t or can’t realize that the goods cost more 
to pack than the present selling price, because they sold 
for less money last fall, and he fears they may go 
back. Nothing will wake him up, possibly, but a stiff 
active market at an advance of .05 dozen. On the 
other hand, the canners don’t dare to sell many to- 
matoes for future delivery until they have made their 
contracts with the grower for next season’s crop, and 
the latter is so dissatisfied with his returns last year 
that he talks strongly about putting in other crops 
which, at today’s prices, would certainly yield him 
more money than growing tomatoes for canning pur- 
pose. Not one of the canners whose output we handle 
has yet made any contract for the 1910 crop. At this 
time last year fully 80% of them had closed up their 
contracts with the growers. The acreage to be planted 
is usually agreed upon in March and tomato plants are 
generally set out in April. The time is getting short. 
Unless there is more encouragement to the canners in 
the shape of orders the pack of tomatoes in 1910 will 
be largely curtailed. 


Thomas G. Cranwell & Co., Baltimore, Md. 

Future Tomatoes—Some of the country packers are 
quoting price of 67%4c per dozen on future No. 3 to- 
matoes—standards. This price so far has only been 
named by a comparatively small number of packers. 
Most packers in the country and in Baltimore are not 
quoting prices. The tomato packers are right badly 
discouraged after two bad seasons, and there is con- 

















Also Stone, Matchless and 
all other standard serts, 





TOMATO SEED 


magnificent scarlet color, ripens evenly up to the stem, and is without core. 


STOKES SEED STOR 


A new tomato for canners: Stokes ‘Bonny Best 
Early’’ is the finest, deep scarlet tomato for can- 
ners ever introduced. Early, enormously prolific, 
Write for prices and particulars. 


219 Market Street, 
5 PHILADELPHIA, PA. 
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PERMANENT 
EXHIBIT OF CANNING MACHINERY 
AT CHICACO 








E have installed in commo- 

dious quarters, centrally lo- 
cated, a Complete Exhibit of Can- 
ning Machinery and Apparatus of 
our own manufacture and also 
many machines made by others, 
which we handle as dealers. 


Canners passing through Chicago 
are invited to call and inspect 
whether interested to purchase 
immediately or not. 


We will be pleased to make ar- 
rangements with other manufactur-. 
ers who desire to have samples of 
their wares exhibited in Chicago. 





4 


SPRAGUE CANNING MACHINERY CO. 


"DANIEL 6. TRENCH & CO., GENERAL AGENTS. SALES OFFICE: 5 WABASH AVENUE, CHICAGO, ILL. 














NY 
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siderable talk about cutting down preparations for the 
coming season. There may prove to be something in 
this. We are getting some reports from the country 
packers as to the stand they are taking with the grow- 
ers. Packers naturally want to contract at lower 
prices than they have been paying. The growers are 
holding out for the same prices. This may mean a 
considerably reduced acreage this season. 


H. C. Steckel & Co., Baltimore, 


Spot Tomatoes—While the spot tomato movement 
for the first two months of 1910 is comfortably in ex- 
cess of recent years for the same period, there is in 
some quarters among Eastern holders some disappoint- 
ment manifested that the low plane of present quota- 
tions has not resulted in a movement of still larger 
volume. While such disappointment may be perfectly 
natural based on today’s low quotations, it has not yet 
reached the point among the important Eastern in- 
terests of accepting business at concessions under 
figures to which they have now held for some time. 
Sellers hold that the statistical position of supplies in 
first hands warrants the market’s being maintained 
on the basis of today’s quotations, leading up to higher 
figures as the spring demand develops. Such also hold 
that the unusually heavy shipping movement of last fall 
has taken out of the East an unwieldy surplus, and 
that this surplus has by this time largely gone into 
active consumption as well. The proposition so ad- 
vanced is entirely reasonable and we believe quite with- 
in the lines of the situation as it stands today. It does 
not follow, however, that the market's course for the 
immediate future will, as in the past, be affected or 
governed by any other agency or factor, but that of de- 
mand. That the past two months, usually the dullest 
of the year, have to their credit a volume of spot busi- 
ness materially above the average, and that there is 
every prospect for a good spring movement, equally 
above the average, is admitted. It seems to us that 
the above fairly covers the spot tomato situation, as it 
stands today, and that it now remains to be seen to 
what extent operators will take advantage of a position 
that is so favorably placed. 


J. M. Paver Company, Chicago, Ill. 

Future corn and spot peas have commanded the most 
attention during the past few weeks, although trading 
in the general line of canned goods has been fully up 
to former Februarys. 

Tomatoes—We have booked largely for future fancy 


THE CANNER AND DRIED FRUIT PACKER. 





tomatoes and would be glad to figure for your requi 
ments. asa 

Corn—The market has been active on both spot 
future. Unsold stocks of spot corn are spenmam tl 
strong hands and a tendency toward higher Pric he 
noted. ; ge 

Peas—Spot stocks in packers’ hands are bei 
cleaned up. The demand is good: No. 10 of valle 
peas are quite scarce. Future No. 10 peas are being 
purchased freely. Trading in future peas in od 
tins is also good, several Wisconsin packers dneadt 
sold up. 77 

Apples—The market is firm. Demand, as js bu 
natural at this period, has been light. Stocks in frst 
hands are extremely small. 


REORGANIZATION OF THE ILLINOIS CANNING COM. 
PANY EFFECTED. 

lhe Illinois Canning Co., of Hoopeston, one of the 
largest and oldest canning concerns in the West, has 
been reorganized and re-incorporated under the laws 
of the state. The stockholders of the reorganized com. 
pany are the following: 

Wm. Moore, of Hoopeston, who has long been prom. 
inently identified with the canning industry; N. S. Cyt. 
right, of Chillicothe, Ill., a member of the Cutright 
& Russell Lumber Co., at that place; William A, Mis. 
kimen, Richard R. Zook, Joseph A. Webster, Ear 
Goodwine, W. W. Abbott, Earl Webster and Claude 
H. Moore, of Memphis, Tenn. 

President, William Moore; vice-president, N. §, 
Cutright; secretary, William A. Miskimen; treasurer 
and bookkeeper, Earl Webster. Mr. Miskimen was 
made acting treasurer, pending the occupancy of that 
position by Mr. Webster. W. W. Abbott was made 
superintendent of the factory operations and R. R. 
Zook superintendent of farming. 

Directors: Messrs. Cutright, Goodwine, Zook. Mis- 
kimen and Moore. 

The new company have rented from the old, that is 
the partnership of William Moore and the late James 
A. Cunningham, the factory buildings, machinery, 
trademarks, etc., for $7,500 per year; they have taken 
all the farm land leases, about 2,500 acres in all, and 
pay $1.25 for all fall plowing already done for next 
year. They have bought from the old company 115 
head of mules and horses, all wagons, harness, imple- 
ments, and feed, also the use of the labels. 

The new company have among their stockholders 
some of the most experienced and ablest men in the 
canning business in the West. 














your bottles. 


the cork. 





@ If you sell a package for the family trade, it is the women who have to open 
@ They don’t like to search for a corkscrew and call in a man to help them pull 


@ Why not make it easy for them by putting a cap on your bottles which can be 
opened with a spoon, knife, fork or the first thing at hand. j 


@ They remember it and you get their trade next time. 


THE DODCE BOTTLE CAP CO., 


‘465 GREENWICH ST. 
NEW YORK 
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This machine actually reduces 


POSITIVELY THE 


BEST GAS MACHINE 


KNOWN FOR CANNERS 


years, they can tell you by 





your gas expense one-half. It | 
improves your service by auto- |E™ 
matically maintaining perfect |; 
combustion and even pressure |)! 
at all burners without adjust- 
ment. 

Ask the hundreds of Canners 








actual experience. 


| We will supply you a machine 
| upon thirty days’ free trial and 
| if you do not get satisfactory 
and economical service or for 
any reason do not want to keep 
the machine, ship it to us at our 








that have used this system suc- 
cessfully for more than ten 


All Machines Sold on Liberal Terms. 











“ Automatic Junior” 


U. S. GAS MACHINE CO., Muskegon, Mich. 


expense and you will be under 
no obligations. 


SATISFACTION GUARANTEED 



































CANNERS 


who appreciate the value of 
RELIABLE SEEDS grown 
from carefully guarded seed 
stocks under supervision of ex- 
perienced cultivators we are 
endeavoring to interest. 

We are specialists in Northern 
Grown Seed 


PEAS, BEAN, SWEET 
CORN, TOMATO 


and all other seeds for Canners. 


We will quote at any time 
Send us list of your needs 








The W. W. BARNARD COMPANY 
SEED GROWERS 


108-110 W. Kinzie Street, CHICAGO 

















You have ma- 
chines o™ 
which you vary 
the speed; 

How many 
times a day? 
10? How much 
time does each 
change con 
sume? ]0 min- 
utes? 10 x 10= 
100 minutes— 
1-6 the capac- 
ity of your 
machine lost. 





How many men stand idle—a half dozen? 600 
minutes (10 hours) lost. If you run 300 days a 
year it’s a neat sum, besides 16 2/3% greater 
output you could have had without increasing 
operating expenses if you had used 


“The Reeves’ Variable Speed Transmission 





A small hand is placed beside the machine tender ; 
he turns the crank to change the speed, the work 
goes right on, nobody idle, no extra expense. 
It’s so simple anybody can operate it, and it 
lasts a lifetime. 

Write today for catalog 


REEVES PULLEY CO., 


COLUMBUS, 
INDIANA 

















THE CANNER AND DRIED FRUIT PACKER. 





_— 








ost ost Canners’ 


Clearing House « 


i 
cS 





Views of ‘“‘Canner” Readers on Various Matters of Trade Interest. You are Invited to Send Us Your Id 
for Publication in this Department ad 








‘*Experience’’ Discusses Lacquering—Agrees with ‘‘North- 
western,’’ but Says Buyers Fight Shy of Vegetables in 
Lacquered Tins—Points in Favor of Lacquering— 

Comments on the Convention. * 
—————, ——, February 25, 1910. 

Epiror CANNER: I notice in your issue of February 17, in 
your ‘*‘Canners’ Clearing House’’ department, that a party 
writing under the name of ‘‘ Northwestern’’ suggests the 
lacquering of all tin cans. I quite agree with ‘‘ Northwestern’’ 
that ail cans should be lacquered as soon as packed, but under 
the present conditions the buyer fights shy of lacquered cans 
when they are filled with corn, peas, tomatoes, etc. He readily 
accepts goods in lacquered cans in meats, salmon, and other 
fish, sardines and many other items. Under present con- 
ditions a manufacturer offering goods for sale even with the 
ends of the cans lacquered must reduce the price in order to 
secure a buyer, when the fact is that the lacquered can itself 
was not the offender, but another can in stock, which made 
it necessary to lacquer the cans. If all cans were lacquered 
they could be carried in the warehouses unlabeled, since a 
large proportion of the jobbers are buying goods for their 
own label now, and they should readily agree to accept all 
eanned packages that are lacquered, at least on a par with 
the bright tins, particularly when you take into account the 
fact that, although the responsible packers make good on 
reclamation claims to the jobbers, a number of the packers, 
owing to the low prices prevailing, are out of the business 
before the jobber can get to them with his claim, so that 
after all the jobber suffers some, too. 

‘*Northwestern’’ states another fact, and that is that cases 
of canned goods are often stored in places wholly unfit for 
their storage, both by the jobber and the retail dealer. The 
help about a warehouse will see a stained case caused by leak- 
age or the swelling of one can in that case, and pay no atten- 
tion to it at all. If that case were removed, opened and the 
offending can removed therefrom, the other cans wiped off, 
the claims from the jobbers would not be nearly so large as 
they now are. It should be the duty of the jobber and the 
retailer to do what each could do to prevent unnecessary loss 
to those that they should be interested in, those who really 
produce the goods upon which they make their profit. I regret 
to shy that there seems to be a want of co-operation in this 
direction, and the writer has been charged up with an entire 
ease of goods simply because some of the cans were rusty 
that may have been saved and relabeled. Taken all in all, 
the claims for reclamations on account of rusties and lack of 
attention on the part of those into whose hands the goods 
passed after they passed from the packers’ hands, amounts to 
a very much larger sum than it should. So the annual assess- 
ment against the responsible packer becomes quite a burden 
and figures on the loss side of the ledger to a greater extent 
than it should in the year’s business. 

I notice in the editorial column of your paper that there 
was not that large attendance at the convention that the pack- 
ers had hoped for. You attribute it to the fact, largely, that 


there was no machinery exhibit this year. That no doubt 
contributed its share towards the small attendance. The prin- 
cipal trouble was that the place was not central. Packers 


from the West could not afford to leave their business for 
such a length of time and some of them, under present condi- 
tions, could not afford to make the trip. Another thing is, 
there is too much wind-jamming at these conventions and not 
enough of the real business that the canner is interested in. 
Instead of writing about a Moses to lead the canners out of 
the present wilderness of difficulty, why didn’t some one of the 





ll 
big guns suggest something in that direction? i 
should know by this time that no matter hes __ 
little fellows they permit to perish, another erop is 2 the 
right along, and that the real thing and the ais (a1 
be done for the packing business is to ORGANIZE. ng to 
In the beginning, there must, of necessity, be a lar e 
ber of packers outside of the organization, but with ped 
ee a 7 5 re with the proper 
organization, sufficient capital, a sufficient assortment ao d 
a sufficient volume of business, with goods that are all tae 
those outside the organization would soon see that it wen ‘ 
their advantage to ‘‘get in out of the wet,’’ and would a 
ceed to do so. The man that proposed the National Bis it 
Company was considered a dreamer; his scheme was a monn 
There are more baker shops in the United States than there 
are canning factories, and if the bakery business could. be 
made a success, the same methods carried out in the packin, 
business, too, could be made a success equally as great, ih 
fact, the number of goods to be sold each day would be very 
much greater. The same system of organization, advertisin; 
and marketing could be adopted. With representatives seekin 
the trade in a proper manner, the business would be a pa 
from the start. Everything else is organized and nearly every. 
thing else successfully organized; why should the packer stana 
alone? The packer deals with the labor trust, the tin plate 
trust, the tin can trust, the nail trust, the sugar trust and q 
dozen other trusts, and markets his goods through the Brokers’ 
association and the Wholesale Grocers’ association, and he 
alone is unorganized, and, of course, by reason of his digor. 
ganization, becomes the prey of his organized fellowmen, No 
one will deny the packer a fair profit on the business he does 
if he will organize and say to the world that he is going to 
get a profit; and if he will proceed to market his goods under 
present-day methods, he will win just as surely as all other 
organizations have won. This is a day of organization, com- 
bination of capital and brains, and if you are going to be Mr, 
Somebody, instead of an old, common country packer, you 
will have to get into, the airship and move along with the 
crowd that is using up-to-date methods in their business, 
Yours truly, EXPERIENCE. 





NO MARYLAND LAW ON FOOD CONTAINERS. 

Maryland’s food laws are exceptional among state 
enactments bearing on pure food matters in not giving 
to the State Board of Health power to make regula- 
tions regarding the nature of food containers. Dr. W. 
D. B. Penniman, chemist of the state board, says of 
galvanized iron containers :— 

“T would say zinc is the most easily attached of all 
the metals, therefore the acids of fruit juices would 
undoubtedly dissolve it from galvanized vessels.” 

The secretary of the state board declares his sym- 
pathy with the Indiana health authorities in their op- 
position to the use of galvanized iron pails in canning 
factories. 


MAINE SARDINES FALSELY LABELED. 
According to the “Fishing Gazette,” a heavy siezure 
of Maine sardines was made under the pure food law 
at Boston on Tuesday. It is stated that they were 
falsely labeled as packed in olive oil. 

















MAY WE QUOTE YOU? 





FANCY STONE TOMATO SEED 


OUR STONE TOMATO SEED is universally admitted to be the FINEST on the MARKET. We grow it for seed purposes 
ONLY, and every seed is absolutely our own production. Being producers, we sell at MODERATE PRICES. 


S. M. ISBELL & CO., Jackson, Mich. 
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LIBERTY 
SALT 


Does not make 
canned goods, 


BUT 


It helps make 
them good. 


Give us a chance to demonstrate: 


The Colonial Salt Co. 


AKRON, OHIO 


BUFFALO, N. Y. 


D. S. Morgan Building 


CHICAGO, ILL. 
315 Dearborn Street 








If you will use the Blakeslee 
Simplicity Gan ws Machine 


it will be impossible 
wee for a can to enter 
your filler bottom 
end up. 

The Cans will 
roll by gravity and 
thus do away with 
all expense of truck- 
ing. 

The machine is 
adjustable for No.2, 
No. 2% and No. 3 
cans. 

All parts of the 
machine are pinned, 
therefore there is no chance for it to get out of 
adjustment. The users say it will save its cost the 
first season. Can you ask for a better endorsement 
than this? 

Ask more about the machine. Address 
The Huntley Mfg. Co. 
Silver Creek, N. Y. 


Or the manufacturers 


Burden & Biakeslee, Cazenovia, N.Y. 





Morral Bros. 
Morral, O. 

















YOU HAVE 2 CHANGES 


To Lose On Temperature 
TOO HIGH OR TOO LOW 


HSM 


AUTOMATIC 
TEMPERATURE 


REGULATORS 


Guarantee Results 


Write for Our Proposition Today 


The Hohmann & Maurer Division 


Taylor Instrument Companies 
ROCHESTER, N. Y. 

















CANNING BOXES 


AND 


BOX SHOOKS 


IF YOU. ARE NEEDING 


Boxes 


elephone us and we will ship 
them immediately 














Made up boxes always in stock 
for quick shipment 


Bell-Coggeshall Box Co. 


Incorporated 


Louisville, - Kentucky 
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Under date of February 23, the United States De- 
partment of Agriculture issued a number of notices of 
judgment. Judgments 165, 168 and 169 are of interest 
to our readers, the first reading as follows: 

Notice of Judgment No. 165, Food and Drugs Act—Misbrand- 
ing of Canned Peas. 

In accordance with the provisions of Section 4 of the 
Food and Drugs Act of June 30, 1906, and of Regula- 
tion 6 of the rules and regulations for the enforcement 
of the act, notice is given that on the 4th day of De- 
cember, 1908, in the District Court of the United 
States for the Eastern District of Kentucky a judge- 
ment was entered in the below entitled case wherein 
a libel was filed under Section 10 of the aforesaid act 
alleging in substance that 100 cases of canned peas 
each containing two dozen cans labeled: 

“Standard Sifted Early June Peas, The Van Camp 

Packing Company, Indianapolis, Indiana ;” 
and 100 cases of canned peas, each containing two 
dozen cans labeled: 

“The Van Camp Early June Peas, Indianapolis, In- 
diana ;” each can in each of said cases bearing the 
statement: “Net weight 22 ounces,’ which had been 
shipped from Indianapolis, Indiana, by the Van Camp 
Packing Company to H. Schmidt & Son, at Coving- 
ton, Ky., and there offered for sale, were misbranded 
in that the said 200 cases each contained 12 cans of 
peas branded “Net weight 22 ounces,” when, in fact, 
all of said cans so branded did not contain 22 ounces, 
but were of less weight, to wit: not exceeding 20 5/6 
ounces. 

The libel prayed process against all claimants to said 
peas and seizure and condemnation of the same. The 
Van Camp Packing Company, of Indianapolis, Ind., 
appeared as claimant, filed its answer, admitting the 
allegations of the libel, whereupon the court rendered 
the decree herein in substance and in form as fol- 
lows: 

‘*Unitep States Districr Court EASTERN DISTRICT OF 

KENTUCKY. 
THE. UNITED STATES OF AMERICA 
vs. No. 31 
Two HuNpbrRED CASES OF PEAs.. 
ORDER. 

The claimant of the peas herein having admitted in open 
court that the facts and statements contained in the libel 
herein are true, and having presented bond in the sum of five 
hundred dollars, ($500.00) as provided in Section 10 of the 
Act of Congress, approved June 30th, 1906; 

[It is hereby ordered that upon payment of the costs of this 
action, and the approval of said bond by the Clerk as to its 
sufficiency, the Marshal is directed to release to the substi 


tuted claimants, to wit The Van Camp } 


acking © 
. . . ompany 
eases of Peas seized herein. pany, 


the 


A. M. J. Cocuray, Judge 


Dec. 4th, 1908.’’ 
The facts which led to the filing of the above {it 
were as follows: ibel 

On or about October 29, 1908, an inspector of the 
United States Department of Agriculture found in the 
possession of H. Schmidt & Sons, Covington, Ky a 
cases (each containing 24 cans) labeled as above a 
scribed, each of said cans bearing the statement: “Net 
weight 22 ounces.” A number of the cans were 
weighed in the Bureau of Chemistry of the United 
States Department of Agriculture, and were found to 
contain from I ounce to 1 1/6 ounces less than the 
weight declared upon the label. 

On October 31, 1908, the Secretary of Agriculture 
reported the above facts to the United States Attorney 
for the Eastern District of Kentucky, who filed the 
above libel with the result hereinbefore stated. 


Notice of Judgment No. 168, Food and Drugs Act—Misbrang. 
ing and Adulteration of Vinegar. 


In accordance with the provisions of Section 4 of the 
Food and Drugs Act of June 30, 1906, and of Regu- 
lation 6 of the rules and regulations for the enforce- 
ment of the act, notice is given that on the 29th day 
of October, 1909, in the District Court of the United 
States for the Northern District of Illinois, judgment 
was entered in the below entitled cause, wherein a libel 
was filed under Section 10 of the aforesaid act, alleg- 
ing in substance that 24 barrels of vinegar labeled and 
branded: “The Leroux Cider & Vinegar Co., Toledo, 
Ohio—Our Pride Brand Fermented Apple Pure Cider 
Vinegar,’ which had been shipped for sale from 
Toledo, Ohio, to Chicago, Illinois, were misbranded in 
that the label and brand upon the head of the aforesaid 
barrels bore a statement regarding the ingredients or 
substances contained in said article of food, to-wit: 
“Apple Pure Cider Vinegar,” which statement was 
false and misleading in this, that it induced purchasers 
to believe that said article of food was a fermented 
pure apple cider vinegar, whereas, in truth and in fact, 
it was not such an article, but a mixture colored in 
imitation of fermented apple pure cider vinegar. 

The libel further alleged that the said 24 barrels of 
vinegar were adulterated in that a dilute acetic acid 
and a foreign substance had been mixed and packed 
with it so as to reduce and injuriously affect its quality 
and strength ; that coloring matter had been mixed with 
it by which its inferiority was concealed ; that a foreign 
material, high in reducing sugars, had been substituted 
wholly or in part for the article. 

The libel prayed process against all claimants to the 
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arrels of vinegar, and seizure and condem- 
on of same. The Leroux Cider & Vinegar Co., of 
Ohio, appeared as claimant and filed answer 
dmitting the misbranding and adulteration 
whereupon the court found for the 


said 24 b 


nati 
Toledo, 
to the libel, ad 
therein alleged, 
libellant. 

The tacts W 
4s follows: : Ain . ? 

An inspector O1 the United States Department of 
culture found in the possession of 5. Peterson & 
Co, at No. 124 West Randolph Street, Chicago, IIl., 
24 harrels of vinegar labeled as above described, which 
had been shipped to said company on or about May 19, 
1909, by the Leroux (¢ ider & \ inegar Co., from To- 
ledo, Ohio. A sample taken from the above consign- 
ment was analyzed in the Bureau of Chemistry of the 
United States Department of Agriculture and found 
to consist of a foreign substance high in reducing 
sugars and a dilute solution of acetic acid, colored in 
imitation of cider vinegar. 

In the opinion of the Department of Agriculture 
cider vinegar is a product made by the alcoholic and 
subsequent acetous fermentations of the juice of apples. 

The above analysis disclosed the adulteration and 
misbranding of the vinegar. Thereupon the Secretary 
of Agriculture reported the facts to the United States 
Attorney for the Northern District of Illinois, who filed 
the above libel, with the results hereinbefore stated. 


hich led to the filing of the libel were 


Agri 


Notice of Judgment No. 169, Food and Drugs Act—Misbrand- 
ing of Vinegar. 

In accordance with the provisions of section 4 of the 
Food and Drugs Act of June 30, 1906, and of Regu- 
lation 6 of the Rules and Regulations for the enforce- 
ment of the Act, notice is given that on the 18th day 
of August, 1909, in the District Court of the United 
States for the Middle District of Alabama, judgment 
was entered in the below entitled case, wherein a libel 
was filed under section 10 of the aforesaid Act, alleg- 
ing in substance: That 26 half-barrels of vinegar, 
labeled on one head “Four Year Old Vinegar,” and 
upon another head, in small letters, “Pure Distilled 
Vinegar, Colored,” which had been shipped by Knadler 
& Lucas, from Louisville, Kentucky, to the M. O. Car- 
roll Grocery Company, at Ozark, Alabama, and there 
found in original unbroken packages, were misbranded 
in the following particulars : 

The labels on each of said half-barrels bore a state- 
ment regarding the ingredients or substances contained 
therein, which statement was false and misleading in 
this, that said label represented the contents of said half- 
barrels to be “Four Year Old Vinegar,” when in truth 
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and in fact, said half-barrels contained distilled vinegar 
below standard and colored with caramel. The libel 
prayed process against all claimants to the said 26 half- 
barrels of vinegar, and seizure and condemnation of 
the same. 

No claimants having appeared to make answer to the 
libel, the Court found for the libellant. 

The facts which led to the filing of the libel were 
as follows: 

During the month of April, 1909, an inspector of the 
United States Department of Agriculture found in the 
possession of the M. O. Carroll Grocery Company, at 
Ozark, Alabama, 26 half-barrels of vinegar labeled as 
above described, which had been shipped to the said 
company on or about March 6th, 1909, by the firm of 
Knadler & Lucas, from Louisville, Ky. The sample 
taken from the above consignment was analyzed in the 
Bureau of Chemistry of the United States Department 
of Agriculture, with the following results: 


ay RES RE ne rae ae Pek fe 0.428 
SR eee ae .328 
Reducing sugar invert ............. 1008 
Polmrreetien: GiTECt ... .. 6. ois cess a0 9 
5AM a GI is, ped 0.6 sry 64,04. groravs 076 
ee .048 
Ash tmaotabie im water... ..:...:..... .028 
Alk. insol. ash, ce N. 10 acid 100 ec... .8 
Sol. phos. acid, mgs per 100 ec...... 1.85 
Insol. phos. acid, mgs per 100 cc.... 1.36 
Fe ere 3.24 
Volatile acid, as acetic ............. 3.22 
a eS! ee 020 
ee eT Tr None 
Color removed by Fuller’s earth...... All 
Ratio of ash to nonsugar solids...... 4.31 


In the opinion of the Department of Agriculture, 
vinegar or cider vinegar is the product made by the 
alcoholic and subsequent acetous fermentations of the 
juice of apples and contains not less than four grams 
of acetic acid in 100 cubic centimeters. The above 
analysis having disclosed a misbranding of the prod- 
uct, the Secretary of Agriculture, on April 16, 1909, 
reported the facts to the United States Attorney for the 
Middle District of Alabama, who filed the above libel, 
with the results hereinbefore stated. 

TAKES QVER THE CLYDE KRAUT COMPANY. 

The Wilson Packing Co. has been incorporated in 
Michigan with $30,000 capital stock and will this 
season take over the business formerly carried on by 
the Clyde Kraut Co., of Jackson, Mich. Mr. H. D. 
Wilson, who has been associated with the Clyde Kraut 
Co. for a number of years, will be the secretary and 
manager of the new company. 


Be sure you read THE CANNER’S classified ad. pages. 
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Canned Goods Notes 0 éi 








The Laurel Canning Company, Laurel, Del., has been incor- 
porated with $25,000 capital. 

The capacity of the canning factory at Austin, Colo., we 
understand, is to be increased this year. 

The Bardwell Canning Company, Bardwell, Ky., recently 
made an assignment for the benefit of its creditors. 

We hear that corn will be among the products packed this 
coming season by the Adell Canning Company, of Adell, Wis. 

It is understood that the Wisconsin Canners’ Company is 
to establish a viner station at Mishicott, Wis., this coming 
season, 

The Borden Condensed Milk Company is contemplating 
the erection of a factory at Mount Morris, says a report 
from Dixon, Ill. 

The Ripley County Canning Company, of Doniphan, Mo., 
will effect improvements and install considerable new machin- 
ery in preparation for the 1910 canning season. 

Herbert Hess was appointed recently by the court as 
receiver for the Plymouth Canning Company, Plymouth, Ind., 
an effort for the reorganization of which is being made, 

Stockholders of the Shelby County Canning Company, Cen 
ter, Tex., have elected B. Mills, president; J. A. Campbell, 
vice-president, and A. L. Popling, secretary and treasurer. 


FE. C. Coulter, trustee, has sold to J. H. Centers the plant of 
the Neosho Packing and Manufacturing Company, at Neosho, 
Mo. We understand that Mr. Centers will operate the plant 
this coming season. 

The Wellsburg Pure Food Canning and Preserving Com- 
pany, Wellsburg, Va., has been incorporated with $5,000 capi- 
tal stock by George R. Elson and others to can and preserve 
fruits and vegetables. 

The Warren-Harshman Canning Company, Saratoga, Ind., 
has been incorporated with $25,000 capital stock to conduct 
a canning business. The directors are J. F. and M. Warren, 
T. W. and R. Harshman. 

The Clarkston (Wash.) Fruit and Vegetable Canning Com- 
pany stockholders met recently and elected the following 
directors: H. D. Benedict, H. J. Huseby, John Brown, Robert 
Plunkett and M. Hilliard. 

The Royal Canning Company has been incorporated for the 
purpose of operating the Windfall, Ind., canning plant. The 
directors of the new concern are John W. Shirk, Edward 
Daniels and John W. Cochran. 


We hear that Luke Elam, John Mitchell, Edward Berry- 
man and J. H. Ford have purchased the property of the 
Dodgeville (Wis.) Canning and Manufacturing Company, 
and that they will operate the same the coming season. 

The California Fruit Canners’ Association has purchased 
the Weber-Bussell canning factory at North Yakima, Wash. 
We understand that the California Fruit Canners’ Associ 
ation will also operate a cannery at Walla Walla, Wash. 


We understand that the Wittenburg brothers will operate 
the canning plant at Cedarburg, Wis., this coming season and 
that those who have been associated with them in the running 
of the Cedarburg plant will operate a factory at Mequon, Wis. 


| 
A building 50x50 and husking sheds 120x48 will ] 

with the opening of spring by the Lake Mills (Is “¥ erected 

factory, which company has been reorganized ofa Canning 

ness history attended with a measure of prosperi ny a busi- 

teen years. “perity for nine. 
The Columbia River Packers’ Association ig yo 

have made definite arrangements for the erection ao to 


ment of a new Alaskan cannery at a point on the s equip. 
side of the peninsula in time to handle the 1910 caret 
Ky an 


that to this end about $150,000 will be invested. 
_ The stockholders of the De Pere Canning 
per ag De Pere, Wis., have elected Dr. Lenfestey, ren. 
dent; John Hermes, vice-president; R. R. Risdon, gee _ 
J. Falek, treasurer, and Edward Fitzgerald, manager preach 
also decided to go more extensively into the vegetable we 
ning line. ; sitoed 

Negotiations are reported pending for a consolidation of 
the Snake River Canning Company, of Lewiston, Idaho 
the Lewiston-Clarkston Canning Company, of that place, = 
a report from there says that if the deal is carried out Any 
packing plant will be erected in time to commence packin 
with the opening of the season this spring. mB 

The San Diego Packing Company, San Diego, Cal., forme 
for the purpose of canning sardines and other fish caught in 
local waters, has been incorporated with a capital stock of 
$150,000. The inecorporators are D. H. Hume, W, L, Gould 
Harry Downes, John R. Berry and Walter Hume. The i 
pany will erect a big plant on the bay front, and will om 
duet the industry on a large scale. 

Operations of the proposed canning plant to be establishea 
in Mobile by the Dunbars, Lopez & Dukate company vill 
not be confined to oysters, according to a statement from 
man in a position to know. The Biloxi company plans tp 
enter largely into the business of canning fruits and vege: 
tables and it sees in Mobile the center of the territory from 
which to draw its supply. For tuis reason, it is stated, the 
Biloxi people are anxious to get their plant in operation by 
the 1st of June. 

We have this report from Murray, Utah, under recent date 
‘*That a $25,000 canning factory will be erected here very 
shortly is now assured J. W. McHenry, chairman of the con- 
mittee, has given out the information that the amount neces 
sary to launch the project had been subscribed and that a 
location would be selected this week. Just as soon as the 
location is passed upon the work of erection will begin im 
mediately. A representative of the company will be in the 
field Monday contracting acreage for the production of toma- 
toes. J. H. Broshear, of Ogden, has been secured as 
processor for the new factory.’’ 

A recent press report from Waterloo, N. Y., said: ‘‘At the 
meeting of the stockholders of the Waterloo Preserving Com: 
pany, the directors were instructed to sell the plant to the 
best possible advantage, the proposition being carried bya 
vote of four votes more than the necessary two-thirds. It 
was not voted to sell the plant to the Geneva Preserving 
Company, as has been reported, but the directors were in 
structed to sell to the best advantage possible. The Geneva 
Company offered to give $15,000 for the plant and to assume 
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ORIGINALITY AND ART 


THE AMERICAN LABEL MANUFACTURING CO. 


BALTIMORE, MARYLAND 
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LOS ANGELES 
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Office and Works, Cross, Covington and Sanders Streets, Baltimore, Md. (Our new 
plant, above shown, covers three acres and doubles our former capacity.) 
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LEONARD SEED CQ., Chicago 

















in addition a mortgage of $1,200 that is outstanding. . The 
local company was organized about four years ago and the 
plant represents an investment of better than $40,000, and it 
is possible that a better offer may be received for the plant 
than that of the Geneva company, in which event it would, of 
course, be accepted.’’ 





Pickle Notes 











A pickle station will be established this season at Birnam- 
wood, Wis., says a report from there. 

According to a report from Almena, Wis., the canning com- 
pany is planning to add pickles and kraut to its products. 

The Hyman Pickle Company will put in about 250 acres in 
cucumbers around Claypool, Ind., in the spring. The com- 
pany will also buy considerable cabbage purchased in that 
locality. 

The Gedney Pickle Company expects to put in a salting 
station in the spring at Cumberland, Wis., as the farmers in 
that vicinity have closed contracts with the company for the 
growing of about 100 acres of cucumbers, and it is thought 
that this can be increased to 200. 


STRASBAUGH ROUNDLY CRITICIZES CANNED GOODS 
DATING IDEA. 

Harry Strasbaugh, of the firm of Strausbaugh, 
Silver & Co., Aberdeen, Md., in a circular just issued 
by that well-known concern, roundly criticizes the idea 
of dating canned goods, as advocated by Dr. Harvey 
W. Wiley of the United States Department of Agri- 
culture. Mr. Strasbaugh says: 

“Our venerable chief, in handing out what he called 
a ‘few tacks to the canners’ at Atlantic City, evidently 
neglected to observe that a railroad spike or a coffin 
tack in the form of a dating proposition slipped in the 
bunch of tacks so generously distributed. It would 
seem that the Bureau of Chemistry is going to give 
the packers their full share of attention and so far as 
dating of canned goods is concerned, is it not a fact 
that so far as this proposition is concerned the cup is 
runnig over? For various reasons the retailer is not 
stocking up on canned goods as liberally as has been 
customary a few years ago. Would it not seriously 
interfere and even lessen the volume of purchases if the 
retailer realizes that each can must be stamped em- 
bodying the date of packing? Corn has been kept her- 
metically sealed for thirty years and while it is possible 
that retailers may retain on their shelves for a period of 
longer than one and two years, is not this really an ex- 
treme and exceptional case, and while naturally every 
consumer would. prefer the most recent packing and 
seal on package and contents, at the same time, would 
not this be an unnecessary hardship, when in reality it 
is hardly likely that goods would be kept on any re- 
tailers’ shelves for a period longer than three years, 
and when in reality the quality of contents of the 
package if kept in dry quarters would be perfectly pure 
even if thus cared for such a length of time or even 





twice as long. 

“Canned goods are hermetically sealed and preserved 
by the use of heat of high temperature and after be- 
ing prepared and sealed after this manner, it would 
seem there would be much less reason to date such 








ALBERT T. BACON 


Public Accountant 
31 LAKE STREET, ° CHICAGO 


A clear understanding of past operations 
and present conditions is a prime necessity. 
Do you realize it? 
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food products than a number of others which are 
prepared in a like manner and sealed and aoe not 
against the action of foul air, dust and combination 
odors which are always notable in every store \ 
market. There are so many food products, like whee 
salt, spices and dozens of others, like butter mar 
poultry. and fresh foods, which are all more or ‘eal 
fected by the surrounding air and atmosphere which 
would be more advantageously affected by a datin 
proposition than the hermetically sealed canned ptedus 
offered for sale over the same counter and from ad- 
joining shelves. Who would not prefer the product 
of the hotel kitchen labeled so as to assure Preparation 
of the most recent date as each portion is being served 
on the table? Would not the consumer be much more 
benefited if the hotel kitchens were scrutinized as 
closely as the product of the canning factory? When 
all these things are considered, the dating Proposition 
seems to be unnecessarily extreme, and when other 
food products are not excepted, a law of this kind 
would compel an unnecessary hardship on the packer 
while much more important products would continue 
to be sold and distributed with far more disastrous ef. 
fect, so far as the consumer is concerned.” 


SPOT DRIED FRUIT PRICES. 


The Corby Commission Co., 105 Hudson street, New 
York, in a circular issued under date of February 18 
1910, quote the following prices on dried fruits: © 

Apricots—‘‘ Yolo’’ or ‘‘Court’’: Extra faney, 25-lb. boxes 
1909 crop, 13%c; fancy, 25-lb. boxes, 1909 crop, 12¢; extra 
choice, 25-lb. boxes, 1909 erop, 11%4c¢; choice, 25-Ib. boxes, 
1909 crop, 114¢; standard, 25-lb. boxes, 1909 crop, 10% 

Peaches—Fancy, 25-lb. boxes, 1909 crop, 8¢; extra choice, 
25-lb. boxes, 1909 crop, 74%4c; choice, 25-lb. boxes, 1909 crop, 
ic, 

Nectarines—Fancy, 25-lb. boxes, 1909 crop, 7%4e; choice 
25-lb. boxes, 1909 crop, 7e. Z 

Prunes—‘‘ Clover Leaf’’ or ‘‘ Yolo,’’ 
40/50, 7T4%4e; 50/60, 6e; 60/70, 5%4e; 
90/100, —; 100/110, —. 7 

Prunes—Various brands, 1909 crop, 30/40, 8%; 40/50, 
7\%e; 50/60, 5144e; 60/70, 5c; 70/80, 44%4¢; 80/90, 3%, ¢; 90/100, 
31%e; 100/110, 3%4e. 

Raisins—Cal. layers: 6 cr., 20-lb. boxes, —; 5er., 20-. 
boxes, —; 4 er., 20-lb. boxes, —; 3 er., 20-lb. boxes, $1.25; 
2 er., 20-lb. boxes, —. Loose Musceatel, 4 er., 50-lb. boxes, 
514¢; 3 er., 50-Ib. boxes, 44 ¢; 2 er., 50-lb. boxes, 4%4e; Seed- 
less Museatel, 50-Ib. boxes, —; seedless, Sultanas, 50-lb. 
boxes, 3%%4¢; seedless, Thompson’s, 50-lb., 4%4¢; seedless, 
Thompson’s,, bleached, choice, 5%4¢; seedless, Thompson's 
extra choice, 7¢; seedless, Thompson’s, bleached, 50-Ib. box, 
faney, 8c; seedless, Thompson’s, “bleached, 50-lb. box, 
extra faney, 8%c; _ seedless, Thompson’s, _ bleached, 

-; seeded, 36-1 lb. cartons, fancy, 6c; seeded, 36-1 Ib. car- 
tons, choice, 5c; seeded, 25-lb. boxes, fancy, — 


1909 crop, 30/40, —; 
70/80, 5e; 80/90, —: 


; 


JEFFREY SPIRAL CONVEYORS. 

We have received from the Jeffrey Mig. Co., Colum- 
bus, O., a copy of their Booklet No. 36, issued in Jat- 
uary. This booklet contains in condensed form a great 
deal of information in regard to the Jeffrey spiral con- 
veyors which conform to the highest standards of ex- 
cellence in design, strength and workmanship. The 
Jeffrey Mfg. Co. employ every modern appliance in 
shop equipment and every known economy in shop 
practice. in an effort to produce the very best spiral 
conveyors possible at a minimum cost. 

The Jeffrey Mfg. Co. have branches at New York, 
Chicago, Boston, Pittsburg, St. Louis, Denver, Knox- 


ville, and Montreal, Canada. 





Look at the want ads. in this week’s CANNER. 
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The “ Wescott ” Binless Peeling Table 





VEE. | aS zs is absolutely sanitary. 
+ Bp | Requires minimum power to 
operate. 
Saves 10 per cent in ton- 
nage. 


Runs in either direction. 

It handles tomatoes or fruit 
without dumping, bruising 
or mashing. 


’ Let us figure on your requirements. 


ae Washers, Scalders and Steamers 
Hand Packers, Cooling Tables, Etc. 


ue Jeffrey Manufacturing Company 


Columbus, Ohio 
































$69,000.00 


SAVED TO THE CANNING INDUSTRY AND 
DIVIDED AMONG THE SUBSCRIBERS AT 


CANNERS EXCHANGE 


Write for Information 
FIRE INSURANCE AT CANNERS EXCHANGE 


LANSING B. WARNER, Attorney and Manager ADVISORY COMMITTEE 
FRANK VAN CAMP, Chairman CHAS. 8S. CRARY, Treasurer 
abas venue ndianapolis, Ind. Hoopeston, Il. 
5 Wabash A Indi 1 d 
GEORGE G. BAILEY WM. B.. ROACH 
CHICAGO Rome, N. Y. Hart, Mich. 


L. A. SEARS, Chillicothe, Ohio. 


Officially endorsed by The National Canners Association 
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Want Advertisements. 


Te Insure Insertion Under This Heading Copy for Want Advertisements Should be in Thig Offiee 
Not Later Than Tuesday. 























W ANTE D——— 


POSITIONS WANTED. 











WANTED—A position as superintendent and processor in 
canning factory; 25 years’ experience. H. H. Grieme, Pev- 
ely, Mo. 





WANTED—Position for 1910 as superintendent-processor 
by man of long experience on all lines of canning. ‘‘ Box 
296,’’ care THE CANNER. 





WANTED—Position as Superintendent-Processor of corn fac- 

tory, by a young man thoroughly capable; first-class refer- 
ences; has made money for last employer; satisfactory reasons 
for changing. Address ‘‘fil. A.,’’ care THE CANNER. 





WANTED-—Situation by a reliable superintendent and proc- 

essor of 27 years’ experience in packing fruits and vegetables 
and the selling of the product; temperate; good references. 
Address ‘‘ A. R.,’’ care THE CANNER. 


FOR SALE—On account of not having sufficient capital ¢ 

run the business, the Howard Canning Co., Howard P a 
offers for sale one of the best equipped factories in iene’ 
sylvania at a bargain. Building is new, 32 by 212 feet. ware. 
house within fifteen feet of the railroad. The building ‘ig nee 
ered with a good slate roof, has water piped into the building 
and everything in first-class running order. The market is 
established for the goods and plenty of acreage can be secured 
For further particulars address the company. is: 





FOR SALE—Canning factory, on easy terms. Factory wag 

built in 1907 and has been operated three seasons; is located 
in the heart of the best vegetable producing country and in g 
live town of 2,500 inhabitants, and important railroad point: 
a splendid opportunity for the right party to build up a lar : 
and profitable canning business, especially in tomatoes and 
sweet corn. For information write to J. L. Greer, Campbell 
Missouri, who will also furnish references, if required. : 
FOR SALE—At a low price, run two years in Southern Ip. 

diana, a fully equipped canning plant on railroad; large 
warehouse; fine country. Farmers anxious to supply. Address 
J. W. McCoy, Lake, Spencer Co., Ind. 








WANTED—Position as superintendent-processor by a 
competent canned goods, pickle and condiment man. Address 
‘*Canned Goods,’’ care THE CANNER. 


WANTED—Position as processor and superintendent of a 

good corn or tomato plant, or both, for the season of 1910. 
Experienced, and can furnish highest references. Address 
**K. M.,’’ care THE CANNER. 


EXPERIENCED HELP WANTED. 


WANTED—Experienced processor and condiment man, 
thoroughfy familiar with packing high-grade fruits, tomatoes 
and asparagus in glass, in the making of jams, jellies, ete. 
Reply, giving full particulars, salary, ete. ‘‘J. K. M.’’ care 
THE CANNER. 














MACHINERY. 





FOR SALE—One Plummer pea filler, in excellent condition, 
J. T. Polk Co., Greenwood, Ind. 


FOR SALE CHEAP—1 Queen Anne corn cooker and filler; 

1 corn silker; 3 Morral Bros. improved corn cutters; ] 
Hemingway retort, 40x72, and 8 baskets for same; 1 power 
crane; 1 Knapp labeling machine, 2-lb.; 1 Mt. Gilead hydraulic 
cider press, 48x48, complete; 1 patented cider filter; 1 catsup 
refiner; 1 40x40 open retort; 2 large galvanized tanks 4 ft. 
wide by 3 ft. high, 16 ft. long. All the above used but a 
few months; will close out right. Address L. W. Newcomer, 
Trustee, Monroe, Mich. 











SEEDS. 


WANTED—250 bushels first-class new crop Advancer pea 
seed. Address ‘‘H. J. F.,’’ care THe CANNER. 


MISCELLANEOUS. 
WANTED—Brokers having no domestic sardine account, te 
write Box 162, Portiand, Me. 


WANTED—Medium-sized fireproof office safe. Must be cheap. 
State inside dimensions and price when replying. ‘Traverse 
City Canning Co., Traverse City, Mich. 























FOR SALES" 
FACTORIES. 














FOR SALE—Modern equipped cannery in excellent con- 
dition near St. Louis, in good corn and tomato section. Ex- 
tensive orchards nearby. Address ‘‘XXX,’’ care THE CANn- 
NER. 





FOR LEASE—A first-class fruit and vegetable cannery located 
at Granger, in the Yakima valley. Terms very reasonable. 
Address Granger Cannery, Granger, Wash. 


FOR SALE—Whole or half interest in first-class California 

fruit and vegetable cannery situated in one of the best fruit 
and vegetable districts of the state. On main line Southern 
Pacific Company spur track. Fully equipped with modern 
machinery. Capacity 100,000 cases per annum with steady 
run from April to December. Brands well introduced, both 
domestic and foreign markets. Price for whole, $60,000; half 
interest, $30,000. Address A. J. Vining, Station B, San 
Francisco, Cal. 








FOR SALE—New box and wood factory sacrificed, easy terms. 
Large stock lumber. Healthy locality near Memphis. Own- 
ers inexperienced. Address, Bank, Halls, Tenn. 





FOR SALE—Judge peach peeling machine. Have practically 
not used it on account of no peaches in Baltimore. Write 
for price. Wm. Grecht Co., 1330 S. Sharp St., Baltimore, Md. 


FOR SALE—tTransplanter for tomatoes manufactured by 
Fetzer &-Co., Middletown, Ohio; used three seasons, and is 
in good repair. Anderson Canning Co. 








FOR SALE—We have bought the American Canning Co.’s 

plant at Lebanon, Ind., which contains a complete line of 
corn and tomato machinery. As we are not in the canning 
business and as we wish to dispose of this machinery at once 
in order to secure room for our own machinery, we offer 
same at a bargain for quick sale. A fairly complete list of 
what we have to offer follows: 

1 Empire peeling system made by Sprague, Chicago, ca- 
pacity 90 peelers. 

2 Model M Sprague corn cutters. 

1 Merrell-Soule rotary corn silker. 

1 Knapp labeling and boxing machine. 


2 Hawkins cappers and wipers equipped with Van Camp. 


tippers. } 
1 Queen Anne corn cooker and filler, H. Cottingham, Balti- 
more. 
3 King tomato fillers, Ayers Machine Co. 
Address Columbia Conserve Co., Indianapolis, Ind. 





FOR SALE—At low price if ordered at once, one practically 

new Kuapp No. 2 labeling machine; one practically new 
Knapp No. 3 labeling machine. Address E. C. Shriner & Ce, 
Keyser Bldg., Baltimore, Md. 





FOR SALE— ‘sed hydraulic press, 4-inch reds, racks 6x6, 
weight 24,000 peunds. Address 
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CHEAP—Phoenix power corking machine and 
FOR Laer capping machine, for use on any large metal 


Pho 9 °F 
cap. Address «M. ©. D.,’’ care THE CANNER. 
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FOR SALE—About 300 barrels first-class tomato pulp in 
hardwood barrels. Address the Pella Canning & Pickling Co., 
Pella, Ia., for further particulars. 





i . 
om Latchford tomato-peeling system complete, with 
FOR yon and four coring machines. Capacity, 48 peelers. 
if Mjrst-class condition, used one year only. McMeans & Tripp, 
607 State Life Bldg., Indianapolis, Ind. 


eo a : 
ALE—Second-hand Knapp Labelers, rebuilt to latest 

eS with new lap-pasting device especially adapted te 

label dented cans. - 

These machines have all the new improvements, and we guar 

antee them to work as well as new. 

We will allow the full amount paid towards new Knapp Label 
ers any time within one year from date of purchase. 

These devices are new, and not esatained in second-hand 
Knapp machines offered for sale outside of our house. We 

have no agents. Address The Fred UB. Knapp Company, 


Westminster, Md. 


FOR SALE—One ‘‘ Huntley Bean Grader.’’ 
Bay Canning Co., Green Bay, Wis. 








Address Green 








—— 


SEEDS. 





FOR SALE—300 bushels handpicked, rogued, Horsfords 
Market Garden Seed Peas. Address the Van Camp Packing 


(o., Indianapolis, Ind. 





FOR SALE—600 bushels choice Alaska pea seed, surplus 
stock, 1909 crop. Address Dundas Canning Co., Dundas, Wis. 


FOR SALE—Sixty bu. Iowa grown Country Gentleman seed 
corn, Address Weir Canning Co., Toledo, Ia. 








FOR SALE—The following lots of pea seed grown by the 
Everett B. Clark Seed Company; northern grown; crop 1909: 

Al quality: 

105 bushels Improved Advancer, 

60 bushels Horsford Market Garden, 

75 bushels Surprise. 
Price $4.00 per bushel, f. 0. b. Frewsburg. Frewsburg Canning 
(o., Frewsburg, N. Y. 





FOR SALE—700 bushels Alaska pea seeds. Price $3.00 per 
bushel, f. 0. b. Chicago. Bags, 20 cents extra. W. H. Nicholls 
& Co., 33-35 River St., Chicago. 





FOR SALE—500 bushels Premium Gem pea seed grown by 

Jerome B. Rice Seed Co., or Rogers Bros. Shipment direct 
from growers. Here is a real snap for somebody. J. T. Polk 
Co., Greenwood, Ind. 





FOR SALE—Choicest Stowell’s Evergreen sweet corn seed; 
guaranteed pure as the purest and of stronger vitality than 
Eastern grown seed. Address Dobry Sweet Corn Seed Co., 
St. Paul, Neb. 


FOR SALE—Seed Peas; 800 bushels or less. Hand-picked 
Admirals, Wisconsin grown, at low price for immediate ship- 
ment. Address Howard, care CANNER. 


FOR SALE—Alaska and Market Garden peas. If interested, 
inquire for samples and prices. Address Teweles & Brandeis, 
Sturgeon Bay, Wis. 


FOR SALE—2,000: pounds pumpkin seed saved from cheiee 
specimens of Indiana pumpkins. Write The Van Camp 
Packing Company, Indianapolis, Ind. 


FOR SALE—Choice ‘‘Greater Baltimore’’ tomato seed. 
_, Great care has been taken in selecting this seed and we. offer 
it confident that better seed cannot be raised. The ‘‘ Greater 
Baltimore’’ is much more prolific and about two weeks earlier 
than other canning varieties. Price, 10 Ibs. or over, $1.75 per 
Ib.; less than 10 Ibs., $2.00 per Ib. We also have a limited 
quantity of extra quality new Stone seed at 90c per ib.; terms, 
net, cash. Address S. I. Sawyer, Seedsman, Box 138, St. 
Joseph, Mo. 




















MISCELLANEOUS. 





FOR SALE—I have for sale a large surplus of pea, corn and 

tomato boxes, bran new, and will sell them either in shooks 
ie made up, at a bargain. Answer quick, as they will not last 
ong. **Canned Goods Packer,’’ care THE CANNER. 





PIONEER CALIFORNIA CANNER DIES. 
Joseph Wallace, a pioneer settler of Pasadena, Cal., 
died in that city in February. Mr. Wallace removed 
to Pasadena from Indiana in 1873 and established the 
first canning factory there. For several years he had 
been residing in San Jacinto, believing the higher al- 
titude to be beneficial to his health. 


PENDING APPLICATIONS FOR CANNED GOODS 
TRADE-MARES. 

The following trade marks have been favorably 
acted upon by the Patent Office at Washington, D. C. 
Any person who believes he would be damaged by the 
registration of a mark may oppose it. All inquiries 
should be addressed to the Trade-Mark Title Com- 
pany, Fort Wayne, Ind. 

Serial No. 42,428. Words ‘‘Delmar Club.’’ Owner, A. 
Moll Grocer Co., St. Louis, Mo. Used on canned fruit, canned 
vegetables, canned fish, macaroni, spaghetti, dried raisins, 
sauer-kraut, catsup, Worcestershire sauce, olives, olive-oil, mince 
meat, evaporated milk. 

Serial No. 46,394. Words, ‘‘ Butterfly Brand’’ and represen- 
tation of same. Owner, Golden Gate Packing Co., San Jose, 
Cal. Used on canned fruits. 

Serial No. 46,395. Words ‘‘ Artesian Brand.’’ Owner, Golden 
Gate Packing Co., San Jose, Cal. Used on canned fruits. 

Serial No. 46,426. Words ‘‘Cuico Brand.’’ Owner, F. P. 
Cutting Co., San Jose, Cal. Used on canned vegetables. 

Serial No. 36,857. Words ‘‘Hunting Club.’’ Owner, Moos 
& Co., New York, N. Y. Used on Norwegian Smoked Sardines. 

Serial No. 39,577. Words ‘‘Armona Brand.’’ Owner, Cali- 
fornia Fruit Canners’ Assn., San Francisco, Cal. Used on 
canned fruits and canned vegetables. 

Serial No. 43,770. Word ‘‘Marvel.’? Owner Webster Gro- 
cer Co., Danville, Ill. Used on canned vegetables, sauer-kraut, 
fish and oysters. 

Serial No. 45,228. 
of same. Owner, Wadhams & Co., Portland, Ore. 
canned fruits, vegetables antl oysters. 

Serial No. 45,986. Words, ‘‘Camel Brand’’ and representa- 
tion of camels. Owner, Gibbs Preserving Co., Baltimore, Md. 
Used on canned oysters. 

Serial No. 46,504. Words ‘‘Alpha Brand’’ in connection 
with ‘‘A’’ and a chapter house. The ‘‘A’’ and chapter house 
is surrounded by a wreath. Owner, Torsch Packing Co., Balti- 
more, Md. Used on canned fruits and canned vegetables. 

Serial No. 46,546. Words ‘‘ Merry Widow.’’ Owner, Kokomo 
Canning Co., Kokomo, Ind. Used on canned vegetables. 

Serial No. 34,449. Monogram composed of the letters 
‘*H. H. G. Co.’? Owner, Hale-Halsell Grocery Co., McAlester, 
Durant, Coalgate and Muskogee, Okla. Used on canned fruits, 
canned vegetables and canned fish. 

Serial No. 41,270. Words ‘‘La Grange Brand’’ in connec- 
tion with a mountain scene. Owner, Modesto Canning Co., 
Modesto, Cal. Used on canned fruits. 

Serial No. 46,259. Word ‘‘Cane’’ and representation of 
same. Owner, Freeman Sardou, Topeka, Kans. Used on canned 
fruits and vegetables.: 

Serial No. 46,638. Word ‘‘Vesuvius’’ in connection with 
a pepper and scroll. Owner, Croeniger & Co., New York, N. 
Y. Used on canned peppers. 

Serial No. 46,648. Words *‘Green Dragon’’ and represen- 
tation of a dragon. Owner, Alaska Packer Assn., San Fran- 
cisco, Cal. Used on canned salmon. 


Word ‘‘Pheasant’’ and representation 
Used on 


CANADIAN CANNED FISH INSPECTION. 

An advice from Ottawa, Ont., Canada, says that the 
government proposes to establish a system of inspec- 
tion of canned fish of all kinds, either under direction 
of the Marine or Agricultural Departments. Although 
canned meats, vegetables and fruits are subjected to 
inspection, there is no inspection of any kind of canned 
fish. 


CANNER ‘‘For Sale’’ ads sell second-hand machinery. 
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‘*THE CONSCIENTIOUS CANNER.’’ 
CARTY, MADISONVILLE, KY. 


BY H. M. 

(shis address was prepared for presentation by Mr. Carty at 
the Atlantic City convention, but was not read.) 

When asked by your Secretary, Mr. Gorrell, several 
weeks ago relative to making a few remarks “Field 
Day,”’ as that would be given exclusively to the can- 
ners, I hesitated somewhat, because I felt there were 
others who were better able to present and speak on 
a subject pertaining to the canning business, but 
finally consented ; and the next thing was to select a 
subject. In some cases we find the address more than 
the subject, but in this case I fear the subject will be 
more than the address. However, I have selected for 
niy subject “The Conscientious Canner,” and | trust 
you will pardon me if I divert just a little, for I think 
it would be well to do so. I have heard it said there 
are times in a mans’ life when he cannot just be gov- 
erned by his conscience. If this is the case, it might 
be applied to the canning man, for he has many ups 
and downs that the world knows not of. but even 
in the face of that, we must not forget the dictates 
of our conscience, especially along the line of right. 

[ know of no commercial business which needs the 
brains and backbone of men of confidence more than 
the canning business, even more today than ever be- 
fore. What is the use of building upon a foundation 
you well know is of crumbling material, will soon de- 
cay and be a failure? Therefore, consider well along 
this line: What is a man without morality? Show 
me a business firm of any kind which has the reputa- 
tion of being reliable and trustworthy, and I will show 
you a firm that has the respect and patronage of all 
who know it. And how have they achieved this fame? 
Why, by being true to moral and business principles. 
They started right. There is only one way to begin 
anything, and that is the right way. Be a Henry Clay 
when it comes to choosing for the right. Establish 
a principle and rule, and if they are right, stick to 
them no matter what others say. Suppose Columbus 
had given up the idea that the world was round, be- 
cause others did not agree with him and his ideas, 
what would have been the result? Why, defeat for 
him. His conscience told him he was right, and from 
his own knowledge and learning he felt sure of suc- 
cess. 

How easy it is to wreck a canning business or hurt 
the prices of canned goods by trying to put up goods 
that will not stand the test, and by reason of a short 
crop, think they will sell because they are scarce. How 
often have I seen it done; but remember it is only once 
out of ten times you succeed at that kind of business. 
Often the market is glutted with tomatoes and corn 
and other products, too, but not with first-class goods. 
“Do unto others as you would have them de unto you,” 
but not as David Harum has said, “Do the other, fel- 
low first,” our business success depends largely upon 
the dictations of our own conscience and by putting 
the same into effect. 


[ was in a jobbing house last spring jn Cairo, I} 
and as I was shown through the warehouse they call ’ 
my attention to a carload of goods they had reas 
from a certain canning company from which they had 
bought two cars of spot tomatoes, which were ship 
to them without being, overhauled, in a very bad con 


tion. Of the two carloads, about half of them were 
swells. That was a black eye to the canning busines 
siness, 


but this is only one case in many, and on further in 
vestigation I found these goods had been bought wal 
cheap; in fact, the canning company had gone to the 
wall, and they sold their goods for what they could 
get. This the jobber should bear in mind, and tiot 
buy up cheap goods to speculate on at the consumers 
expense. It does not pay to always buy cheap goods 
especially brands you know nothing about. [It pays 
to buy better goods, even if you have to pay a few 
cents more a dozen and buy from reliable canners who 
always pack good goods and have stood behind them, 


The canner should be more particular as to what 
kind of goods are received at the factory, and see that 
they are worked up before they spoil. There are too 
many tomatoes brought to the factory that should haye 
been fed to the hogs or left in the fields. You had bet- 
ter not can at all if you are going to work on that 
kind of material. The success of any canning business 
depends largely upon the conscientious management, 
and the material they may have to put up. The map- 
ager should first understand the packing business thor- 
oughly, have some knowledge of the jobbing trade in 
general, some executive ability, know how to handle 
his help, and above all he should be conscientious and 
reliable. Many plants fall down at this stage of the 
business by getting a cheap man. You can get them, 
but when you do you will pack cheap goods. They 
will go on a cheap market, and will bring a cheap 
price, and in the end you will come out the cheap end 
of the horn. 

It should be the aim of every canner to put up first- 
class goods. If you can only put up a half pack by 
putting up first-class goods, do it, and let the other 
fellow put up the common, and you will always have 
good goods and get a good price for them. Do not 
send out samples superior to the bulk of your pack, 
for if there is anything that must come up to samples 
it is tomatoes or corn, especially if the price is a little 
off. The canner should be very careful in selecting 
samples, because the buyer expects the goods to meas- 
ure up to the samples, or, even a little better, and of 
course it is very hard for the canner to tell the qual- 
ity of the goods that will open up in the broker’s of 
fice. Therefore, let your motto be, “Good goods or no 
goods.” The canner cannot be too careful along this 
line. 

I wish to say to the canners that the majority of 
them are too careless, and satisfied to have their goods 
just measure up to the standard. They should do 
more than this; they should go beyond; this would 














HAMILTON COPPER AND BRASS WORKS 


COPPERSMITHS 
ESTABLISHED 1882 


Builders of reliable Copper Steam Jacket Kettles and Steam Jacket Tilting Kettles that are honestly constructed out of pure 
heavy copper. Also manufacturers of Copper Dippers, Brass and Copper 
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i 
“AMERICAN” 





American thought,—American machinery,—American 
labor,— have established and here produce 


and distribute the 


STANDARDS OF TIN PLATE 







































































American Coke 


American AA Charcoal 


American Best Coke American AAA Charcoal 
American Kanner’s Special American AAAA Charcoal 


American A 


Charcoal American AAAAA Charcoal 


Classified according to the amount of Coating. 
Note:—AMERICAN COKE iis an everyday plate, 


made better today than ever before in this country or. 


abroad. 


Instead of ‘‘substitutes’’ or plates ‘‘ equal 


to,’ specify the standard brands —‘‘AMERICAN.” 


Ame 





ican Sheet ana fin Plate Com 


General Offices: Frick Building, Pittsburgh. Pa. 
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Manufacturers of SHEET AND TIN MILL PRODUCTS of Every Description 





Chicago Denver New Orleans Pittsburgh San Francisco 
Cincinnati Detroit New York Portland St. Louis 
Philadelphia 
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DISTRICT SALES OFFICES 


UNITED STATES STEEL PRODUCTS EXPORT COMPANY, New York City 
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mean quick sales and the top of the market, and you 
will not need any arbitrators. 

I understand there have been quite a lot of last 
year’s goods rejected, because they did not come up 
to the samples. It seems useless to me to pack goods 
if they will not come up to the standard. This has 
made many a blockade in the market and an embar- 
rassing condition as to the trade. If this inferior class 
of goods had not been packed, they could not have 
been on the market. Most of the canned goods packed 
to-day are of an inferior quality, and as the majority 
rules, the price comes down with the quality, and can- 
ners that packed good goods suffer thereby. Many 
times have I seen goods opened up in the jobber’s of- 
fice when one sample was inferior to the other, though 
the price was the same. So we see by this that the 
canner should be conscientious, but that as long as 
they continue to pack inferior goods just so long will 
they continue to receive poor prices. 

The canner must become more consistent along 
these lines. They are the ones that are largely respon- 
sible for low prices. Therefore, let all operate to- 
gether for the betterment of these conditions, not only 
the canner, though he should be the most interested, 
but the broker and jobber as well. 

This is a free country, and let us all work together 
for the good of our fellow man. Let the canner pack 
his goods in such a manner that when they reach the 
market they will compare well with any, and those 
who eat them will pronounce them good and not be 
long in telling their neighbors and friends about them, 
especially the women. I assure you that if I had any- 
thing to sell or advertise, 1 would as soon it be done 
by the feminine sex as any other way, for I believe 
if some of the good women of our land had more to 
do with the packing of canned goods they would be 
far superior in quality and bring a better price than 
they do to-day. 

So let us not lose sight of our duty and do all in our 
power as conscientious canners to assist in any way 
we can to keep up the standard and quality of canned 
goods, and+I believe the price will take care of itself 
Let the canner remember when 
he is packing his goods that they are to be eaten 
by human beings, and also bear in mind that while 
it is very essential to have a nice label to give the can 
a good appearance, it is the goods on the inside to be 
saten and not the label on the outside. 


in a great measure. 

















HAWKINS UNIVERSAL EXHAUSTER 


View showing top removed 


The best Continuous Automatic Exhauster. Furnished 
any size and any Capacity desired. 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


5 Wabash Avenue, CF'CAGO 


NITRATE SODA HELPS SWEET CORN. 


DUNLAP, WISCONSIN, IN AMERICAN 
MERICAN AGRICULT 
IST. Uae 


mR. 


_ In order to have a continuous supply of sweet onl 
for home use and a little for market, [ planted Whi 
Cob Cory, Early Minnesota and White Evergre ™ 
few rows of each at different times. The saat p 
east and west, and the nitrate was applied broade + 
strips north and south. =e 

As the nitrate was slow in arriving | did not get j 
on the ground until in July, when the earliest Pd 
almost eared and the latest Evergreen about 2 feet 
high. It was also in the midst of a long dry spell The 
first visible result was some burned corn leaves : som 
hills seemed nearly killed, but the corn recovered ‘ 
far as I could see. I suppose the cause of the bares 
hills was a little too much of the nitrate in spots dite 
to my uneven work in applying it by hand, 

The final results varied. The earliest corn did not 
seem benefited at all. I had read that the effects of 
nitrate are immediate, and it might have been in this 
case had there been more moisture. As it was, there 
was no rain for a long time after the application, and 
the heat ruined some of the corn anyway. 

As I have said, the results were various, the latest 
showing to the best advantage. Some of the rows of 
the last harvested had no manure for a couple of years 
and the corn was rather inferior. Here was the mos 
decided benefit derived from the use of the nitrate of 
soda. While the treated hills yielded pretty fair ears. 
the untreated next adjoining were hardly worth gath- 
ering. I concluded that it paid that time, especially 
since it was so plain to see without weighing and meas 
uring. 

In another part of-the same field I blocked out, 
space to try the nitrate in connection with acid phos. 
phate and muriate of potash. The results were about 
the same, so I was unable to determine, in this case, 
whether the other fertilizers did much good or not, 





TODAY IS OUR DAY; WHY NOT ORDER NOW? 

I could not give account of myself if challenged. | 
could not possibly give you one of the “arguments” 
you cruelly hint at, on which any doctrine of mine 
stands; for I do not know what arguments mean in 
reference to any expression of a thought. I delight 
in telling what I think; but if you ask me how I dare 
say so, or why it is so, I am the most helpless of mortal 
men.—Emerson, in answer to a man from Missouri. 

















A Canning Factory Location 


either in the great Ozark fruit and truck district of 
Missouri and Arkansas, or in the new State of 
Oklahoma along the 


should appeal to any canner not entirely satisfied with his 


present location. k 
Now is the time to take up the matter with some of the towns in 
excellent districts for raw material, where very liberal induce- 
ments will be given. Write to-day for details and valuable book. 


M. SCHULTER 
Industrial Commissioner, Frisco Lines 
FRISCO BUILDING ST. LOUIS, MO. 
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SCALDER «> WASHER 
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The Cox Scalder—(Hot Water) 


This Machine is Extensively Used as an 


Apple Washer 


For Further Particulars Address 


SPRAGUE CANNING MACHINERY COMPANY 


5 WABASH AVENUE :: :: CHICAGO, ILLINOIS 

















Special Eastern Agent for 
The “Sprague”’ 
Line of Canning Machinery 














‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’ 
Filler, Model ‘‘M’’ Corn 


sie 7" Cutter, Corn Cookers, 
used ina Silk el 
Canning ilkers and a 
Factory, Machines for 
I sell it. Canning Purposes 


608 Page Catalogue 
Cans, Shooks, ee 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Don’t Worry, 
ask me, I'll get 
it for you 







Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 
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THE HAWKINS AUTOMATIC CAPPING [MACHINE 
You can make your capping the least of your worries by using the 


MOST RELIABLE CAPPING MACHINE 








Sprague Canning Machinery Co., Chicago, III. 


speed varying from 72 to 96 No. 3 cans per minute. 
and satisfactory work as at the lower speed of 72. 

Capper at least 50 per cent. 
a speed of 60 cans per minute. 


TESTIMONIAL 


Smyrna, Delaware, Dec. 3, 1909. 


Gentiemen:—We used the new Cams on our Hawkins Capping Machine the past season, operating them at a 

At the higher speed of 96, the machine seemed to do as good 
In our opinion, you have increased the speed of the Hawkins 
At 90 cans per minute it did as good work with the new cams as it did formerly at 


We congratulate you on the splendid success attending the great improvement these new cams are to an 
already excellent machine as the Hawkins Capper undoubtedly is. 


Very truly yours, 
J. H. HOFFECKER CANNING CO. 

















Daniel G. Trench & Co., General Agents 


SPRAGUE CANNING MACHINERY COMPANY 


5 WABASH AVENUE, CHICAGO 
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PURE FOOD AUTHORITIES DO INJUSTICE. 

The United States Department of Agriculture has 
just issued from the office of the secretary of the de- 
partment notices of judgment under the national food 
and drugs acts Nos. 145 and 146. The cases are both 
similar and cover the seizure of an inspector of the 
United States Department of Agriculture of a number 
of boxes of California seedless raisins in the hands of 
retail operators in the city of Washington, D. C. The 
judgments as entered and published are handled in 
the customary formal way, and it was found that the 
raisins in the two cases referred to in the judgments 
under the numbers as above noted were infested with 
worms and in a decomposed and filthy condition. 

It is beyond question, as the evidence shows, that 
such was the case, and that the raisins were in this 
condition, and they were accordingly and very prop- 
erly condemned and destroyed. The department’s 
notices of judgment in these cases, as made public to 
the world, however, give California as the source af 
these products and give the names of the packers of 
the raisins in this state without further explanation, 
and, accordingly, do an outrageous injustice to both 
the state of California and the individual packers men- 
tioned in these public documents, which have been, 
and will be, circulated in the public prints all over the 
United States. There is, of course, no objection to 
the seizure and destruction of products found to be 
unfit for human consumption, and it is a subject for 
congratulation that such procedure now exists wher- 
ever such products are found. It is, however, much 
to be regretted that in these particular cases, without 
explanation, the source of the products found to be so 
objectionable is publicly advertised, and the particular 


packers whose names happened to be on the box 
brought in for such adverse opinion as a reading of rs 
dispatches in the various papers covering this oie 
immediately calls up in the minds of the uninformed 
who in a matter of this sort are vastly more numeroys 
than the few who might be able to analyze the stg. 
ation. 

We believe this to be only a case of poor judgment 
on the part of the pure food authorities and without 
any intent to injure the innocent. The pure food 
administrators failed to take into account the fact that 
raisins are a perishable commodity. Dried fruits anq 
raisins are not at all to be classed with canned fryits 
or hermetically sealed products of any sort, or with 
such products as cereals, which are to all intents and 
purposes non-perishable. Dried fruits are a distinctly 
perishable commodity; not perishable as are fresh 
fruits within a day or a week, but perishable in that 
they will not keep without deterioration, and become 
decomposed or otherwise unfit for human food jf 
kept for a sufficient length of time, particularly after 
being packed. Of course, dried fruits carry for months 
after packed, and in bulk for a considerably longer 
time, but will not when packed in boxes carry over a 
period of several years without deteriorating. 

Now, when a packer of raisins or other dried fruit 
product in California puts his name on a package of 
such product and ships it from California he naturally 
is only guaranteeing it as to its condition at the time 
of being packed and for such reasonable time as it 
may take to get that product into the channels of con- 
sumptive trade in the usual way, and it is not, or should 
not be, contemplated that a packer of dried fruits is 
responsible for the condition of the fruit after held 
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FOR 


Packers’ Cans 


POPE 
“Clean & Bright” 
PLATES 


Pope Tin Plate Co. 


EASTERN OFFICE: 
29 BROADWAY, NEW YORK CITY 



































GENERAL OFFICES: 
PITTSBURGH, PA. 

















STRUBLE-OECHSLI BROKERAGE C0. 


Oklahoma City and McAlester, Okla. 
Cover All of Oklahoma 


CODES: ARMSBY'S 1909 AND UNITED STATES 
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THE ART OF 


Canning and Preserving 


AS AN INDUSTRY 


By Dr. Jean Pacrette, ef Paris. Formulas and Recipes 
Actually Used by the Author and Prominent Packers 





In offering te the canning trade this work we do so in the 
belief that it 9 comaiete and comprehensive 
text oa art of canning. : 
PRICE $6.00 DRAFT WITH ORDER 
FOR SALE BY 


“THE CANNER,” 5 Wabash Ave., Chicago 
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HOMINY MACHINERY 


We make a full line of Hominy Machinery, 
by use of which a much more satisfactory 
article can be produced.than by any other 
method. 











These machines can be arranged intercom- 
municating and form a continuous line. 


The principal items are: 


Brine Tanks Lye Mixing Kettles 
Hulling Machine 

Automatic Washing Machine and 
Special Boiling-Out Kettles 


We furnish formula and directions to users 
of our machines. 





For further particulars and list of users, address 


Sprague Canning Machinery Co. 
Daniel G. Trench & Co., General Agents 5 Wabash Ave., CHICAGO 


SPRAGUE HOMINY HULLER 
































“The Maryland Motor Car” Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET :: NEW YORK 


Built by WE BUY TIN ¢ 















































The Sinclair-Scott Co. 


Baltimore, Md. S hk AP LAST WASTE 
i ANY SIZE OR 

SHAPE A A 

WRITE TOUS 


Write for Price and Illustrated 
Booklet THE VULCAN DETINNING CO. 


114 Liberty St., NEW YORK, and STREATOR, ILL. 
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in the warehouse of the jobber or on the shelf of the 
retailer for several days. As an example of how 
little thought was given to the publication of judg- 
ments Nos. 145 and 146 under the pure food act, Cali- 
fornia Fruit Grower is wondering if in place of seed- 
less raisins the dealers in whose possession these goods 
were found had had on hand packages of butter, or 
sides of beef, or fresh peaches, or some other product 
universally recognized as a perishable commodity, if 
the name of the original manufacturer and district in 
which the product was produced would have been 
given the adverse notoriety and discredit, or if the 
inspector would not, had he found products similar to 
those mentioned above in a deteriorated or decom- 
posed condition, and, accordingly, unfit for human 
consumption, at once have inquired of the retailer 
offering the goods for sale or making use of them for 
consumptive purposes, as to how long he had had 
the product on sale and when it had originally been 
put up and stamped with the name of the manufac- 
turer or original seller. We think there is no question 
but what if the case had been that of putrid meat, the 
inspector would have inquired into the length of time 
that it had been held since killed, and not have in any 
way thought of the original slaughterer of the meat 
as responsible and published his name and the section 
of the country fro mwhich it might happen to have 
originally come as being open to suspicion in the way 
in which this was done with the raisins under con- 
sideration. 

Just how old these raisins may have been, and how 
many years ago they were packed, we are not in- 
formed, but so far as investigation has gone to this 
time in the case of judgment No. 146 the Washington 
retailer purchased the raisins in July, 1908, from a 
Baltimore firm, which firm had purchased same from 
a Philadelphia jobber in June of 1908. It is known 
that this Philadelphia jobber has not in about four 
years purchased this particular commodity direct of 
the packers mentioned in this matter in California, 
hence he must, in turn, have secured the goods from 
somebody else; just where we are not informed. Be- 
ing raisins, and being traced back to June, 1908, they 
were at the very least of the pack of 1907, and may 
easily have been older. There is accordingly little 
wonder that in the hands of the retailer in the fall of 
1909, having gone through several hot summers at 
Philadelphia, Baltimore .and Washington, the raisins 
were, as stated, decomposed, worm infested and unfit 
for human consumption. Under such conditions, we 








Standard Tin Plate Go. 


CANONSBURG PA. 


Tin Plates 
Terne Plates 
Black Plates 


The quality of our goods commends 
your patronage 


INQUIRIES SOLICITED 
























claim it is outrageous that, to say nothing of the sta 

of California, the packers mentioned in these Cases : 
having their names on the boxes should be as Pa 
have been in the dispatches in the public press 7 
the country, allowed to receive the blame and the false 
opinion naturally arising. in the mind of the general 


all over 


public reading accounts of the cases. The depart- 
ment should either have left out the names of the 
packers, who, it is plain to see, could in no wise haye 
been responsible for the condition of the goods, or 
made the necessary explanation, clearing the packers 
names of any responsibility as to the condition of these 
perishable products several years after they had lefs 
their hands. : 

It would seem that the attention of the Department 
of Agriculture should be brought to this matter ip 
order that no further injustices of the kind may be 
done. That the department itself does not hold the 
packers responsible is evident, as the costs of the pro- 
ceedings in the matter are assessed to the local dealers 
in whose possession the goods were found. The pack- 
ers’ guarantees would have been sufficient to haye 
made them chargeable with the costs and fines had the 
department felt them to blame. Accordingly the pub- 
lic should not be allowed to place (in opinion) the 
blame on innocent parties.—California Fruit Grower. 


FACTS ABOUT HAILSTONES. 


If it was not for the countless trillions of dust par- 
ticles that float separately, invisible in the atmosphere, 
there could be no rain drops, snow crystals, or hail- 
stones. From a perfectly dustless atmosphere the 
moisture would descend in ceaseless rain without 
drops. The dust particles serve as nuclei about which 
vapor gathers. 

The snow crystal is the most beautiful creation of 
the aerial moisture, and the hailstone is the most 
extraordinary. The heart of every hailstone is a tiny 
speck of dust. Such a speck, with a little moisture 
condensed about it, is the germ from which may be 
formed a hailstone capable of felling a man or smash- 
ing a window. But first it must be caught up by a 
current of air and carried to the level of the lofty 
cirrus clouds, five or six, or even ten, miles high. 
Then, continually growing by fresh accessions of 
moisture, it begins its long plunge to the earth, spin- 
ning through the cloud, and flashing in the sun like a 
diamond bolt shot from a rainbow. 





Sell used machinery through CANNER ‘‘For Sale’’ ads. 

















©. E. McMEANS, 
Am- Soc, M. E. 


CHAS. A. TRIPP, 
Am, inet. €. &. 


Meflleans & Tripp 


ENGINEERS 


MECHANICAL oe ELECTRICAL 
MACHINE DESIGNERS 
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Design and Superintendence of Construction of 
CANNING PLANTS 


Special Conveyors and Handling Systems. 
607 State Life Bidg. INDIANAPOLB 
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kli 4 YOU WEED THE BEST CAN MARKER THAT MONEY CAN BUY 
Buc in 5 — e avai ait, tation 


Simple in construction. Easy 
DI CYC LO NE and positive in action. Ready 
} Pulp Machine 


for first and everycarm. Type 
changes for different grades 

Paget Best Machine in use 

for making Tomato ~~ for 

y Secchep antler preparing Pump- 
: kin for Canning. 







instantaneous. Adjustment to 
different size cans quick and 
accurate. Equipment ef type- 
holders and rubber type com- 
vad with every machine, 

inimum of ink evaporation 
and type renewals. Mechani- 
cally designed and mechani- 
cally built. Fully tried out im 
nine different factories in New 
York State, season '08. Perfect 








cITY- Tomatoes per day; 50 to 60 tons Pumpkins 
by tons To 4x6 feet. WEIGHT—700 Ibs, ~ 
inefficiency. Lasting in dura- 


. FL 
oor nnnWESTERN AGENTS bility. Fully guaranteed. 
Send for list of users, testimonials, etc 


nnin Machiner Compan ‘s., M. RYDER & SON, “146424 NEW YORK 
Sprague Ca a fe CA 5 ae SPRAGUE CANNING MACHINERY GO., "HSTERN AGENTS cuicggo 
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rague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and eables, $300.00 
oe eS ar thy Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, __ Sole Owners and Manufacturers, Chicago, Illinois. 








THE HARRIS PATENT 


Power Hoist and co Machine 
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Sold under C. S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with 50 
feet of Track and Cables, $300.00, 
F.O. B. cars Rome, N. Y. For 
further information and catalogue 
address 



































C.S. HARRIS CO., “tus: Rome, N. Y. 
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A Complete 


Coursein Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


By an Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes Readily 
Mastered. 


PRICE $5.00 


Order through THE CANNER CASH WITH ORDER 








BOOKS YOU OUGHT to HAVE 








PROF. DUCKWALL’S New Book 
Canning and Preserving 


WITH 


Bacteriological Technique 
478 PAGES, 221 ILLUSTRATIONS. BEAUTIFULLY BOUND IW Lor 











9A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


4A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER’, 5 WABASH AVE., CHICAGO 




















These Books FREE. 
“SOIENCE AND EXPERIMENT AS APPLIED 
TO CANNING” 

“THE CANNING OF PEAS ”—(Pamphlet) 
Copies of these can be obtained free of charge as 
long as editions last, by addressing 


Sprague Canning Machinery Co., * Sapo ifr" 














GOOD BOOKS fer4 


Canner’s Library 


Canning and Preserving, with Bacteriological Tech- 
nique, by BE. W. Duckwall, M. S.; 500 pages; $5.00. 
Postage, 29 cents. 

Silos, Ensilage and Silage. By Manly Miles, M. D., 
zy, & M. S. Illustrated. 100 pages. 5x7 in. Cloth, 

cts. 


Asparagus. By F. M. Hexamer. [Iillustrated. 174 
pages, &: 5x7 in. Cloth. 50 cents 
Book of Cys, By Herbert meyrick eomted by 
A. D. Shamel, E. Burnett, A . Snow, 
and ether YF. Tiivetrated. A, of 500 
pages, 5x7 in. Cloth. $1.50. 
eld Notes on apete Culture. By Prof. L. M. Bailey, 
Jr. Illustrated. pages, 5x7 in. Cloth. 75 cts. 
Peach Culture. x Alexander Fulton. Illustrated. 
204 pages, 5x7 in. loth. 1.00. 
Insects and Insecticides. Clest Clarence J Weed. Illus- 
trated. 334 pages, 5x7 in. Cloth 1. 
seraweeery Culturist. By A. ‘s. Faller. Illustrated. 
ox in. Cloth. 25 cts. 








Plums and Plum Culture. By Prof. F. A. Waugh. 
Hlustrated. 391 pa ory ont iin. tioth, . ¥. > 
Spraying Crops— hen and How. Clarence 


By 
eed. firectrated. 5x7 in. 150 pages. Cloth. 50 
Order through the CANNER, & Wabash Ave., 


For New Subscribers 





THE CANNER PUBLISHING CO. 


5 Wabash Avenue - - - Chicago 





Please send us THE CANNER AND DRIED 
FRUIT PACKER for ONE YEAR, for which 
we will remit Three Dollars (Foreign Subscrip- 
tions Five Dollars) within the next sixty days. 
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Chicago. CASH WITH ORDER. 















































Canners’ Associations 


Below are listed the principal associations in the canning and allied industries in the United 
States. Communications should be addressed to the secretaries, who will furnish information in regard 
to dues, eligibility to membership, etc. 

“In Union There is Strength” 














National Canners’ Association. 


L, A. SEARS, President, W. R. ROACH, Vice-President, FRANK EK. GORRELL, Beo’y and Treas., 
seen. tn cate, 00 teenies Bachan ee “1000 to 5,000 cases, $5.00; 60,000 to 108,060, $18.00; 190,000 te 
. ‘ackers rom to 3 
saat sis'eds "160,000 ‘to 200,000, $25.00; exceeding 200,000, $50.00. Reis vel sp : 
me, oe = 





Gestern Canners’ Hssociation. 














WwW. RB. ROACH. President, GENE DICKINSON, Vice-President, FRIEND F. WILEY, a 4 and Treas., 
Hart, Mich. Sureka,” Ti. Edinburgh, 
Lilinois Canners’ Association. 
J. W. McCall, President, ; E. F, Trego, Vice-President, Gene Dickinson, Seo’y-Treas. 
Gibson City. oopeston. Eureka. 
Southern Canners’ Association. 
B. A. CRADDOCK, President, J. C. SAUNDERS, JR., Vice-President, FESTUS RHODES, See’y and Treas., 
Humboldt, Tenn. Lebanon, Tenn. Whiteville. 
Indiana Camners’ Association. 
. W. McREYNOLDS, President, CHAS, LATCHEM, Vice-Presiden F. JOS. SCHULER, Sec’y and Treas. 
: Kokomo, Wabash. wr me Orothersville, . 
Obio Canners’ Hssociation. 
J. ©, WARVEL, President, S. W. COURTRIGHT, Vice-President, JAB. STOOPS, See’y and Treas., 
Wauseon. Circleville, Waynesville. 





Tri-State Packers’ Hssociation. 


w, 0. MOTECKES. President, Smyrna, Del. E. GREENABAUM, Vice-President, Seaford, Del. ROBT, BS. FOGG, ee, Salem, HN. 73. 
CHAS. T. WRIGHTSON, Vice-President, Easton, Md, Cc. M. DAS . Becretary aad Tr Pri neoss Ma. 








Kentucky Packers’ Hssociation. 


E. C, TANNER, President, STEELE READING, Secretary, 
McKinley. Frankfort. ? 





Canners’ League of California. 



































AHAM, t. San J F, F. 8LTETSON, V P: dent, Los \e ISIDOR JACO Presi TFraneises, 
 % 6 weeRT’ §. DIMOND, Secretary, San Francisco. ee ney DEMING, ay By age - 
New York State Canned Goods Packers’ Association. 
JAMES P. OLNEY, President, E. 8. THORNE, Vice-Presiaent, A. &. HATFIELD, Seoretary, M, . or’ Treasurer, 
Rome, N. Y¥. Geneva, N. Y, Utica, N. ¥. Rome, H. 
Iowa Canners’ Association. 
JACOB WACKENBARTH, President, A. T. BIRCHARD, Vice-President, E. W. VIRDEN, Seo’y and Treas., 
Independence. Marshalltown. Cedar Rapids. 
Minnesota Canners’ Hssociation. 
M. ZH. HEGERLE, President, F. A. AGNEW, Vice-President, F, E. HAMLIN, Seoretary, 4. M. HATOH, Treaserer, 
St. Bonifacius. Cannon Falls, Le Sueur. Faribault. 
Missouri Valley Canners’ Association. 
B. B. GILLETTE, President, Marionville. L. W. STAGNER, Tripoli, Iowa. L. I. MOORE, Beo’y and Treas., Oregen. 
Glisconsin Canners’ Association. 
W. ©, LEITSCH, President, W. H. AMES, Vice-President, C. MADSEN, Treasurer, : CHAS, VOIGT, Secretary, 
Columbus. Markesan. Manitowoe. Sheboygan. 
Michigan Canners’ Hssociation. 
W. 8S. THOMAS, President, R. ROACH, Vice-President, FRANK GERBER, Treasurer, 
Grand Rapids, Mich. Hart, Mich. Fremoat, Mick, 
schag troutvilie. iaprcaae Virginia Canners’ Association. 4 
Canning Machinery and Supplies “Hesociation. 
GEO. W. COBB. President, O08. A. SCOTT, Sec’y aud Treas. J. T. WHITEHURST, Vice-President, 
Fairport, N. Y. Cadiz, Ohio. Baltimore, Md. 
National Canned Goods and Dried fruit Brokers’ Hesociation. 
. 8. JONES, President, JAS, HOBBS, Secretary, GILBERT, Treasurer, 
Peoria, Ill. Chicago, ii. “Sadhanaeelia’ Ind. 
National food Manufacturers’ Association. 
T. J, CARROLL, President, . H. WILLIAMS, First Vice-Presideat, T. J. RIORDAN, Second Vice-President, 
Gloucester, Mass. Detroit, Mich, ew York. 
FRANE RB, ees se — Vice-President. WILLIAM H. RITTER, Treasurer, zE. 0. JOHNSON, Secretary. 
St. Dues: $20 per year. Philadelphia. Boston. 
Gulf Coast Canners’ Association 
CHAS. H. TORSCH, teen K. M. DUKATE, Vice-President, I. HEIDENHEIM, Secretary-Treasurer, 
Bay St. Louis. Biloxi. Bilexi. 





Baltimore Canned Goods 8 Exchange — 


JOHN §. GIBBS, JR., President, A. T. MYER, Vice-President. W. F. tary. LEANDER LANGRALL, Treasurer. 
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Wheeling Cans a 
Solder Hemmed Cam 


Our Solder Hemmed Caps, which we are now ~ 
prepared to furnish with all cans are the best in ~ 
the market. The Solder is in the right place we, } 
- Plenty of it. a 


@ During the past year we have doubled our 4 
capacity and are now prepared to ship 1,000,000 — 
cans per day during the Rush Season. 


WHEELING CAN ComPANy, 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 
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